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EVERYDAY  DESSERTS 


SIMPLE  DESSERTS— AND  OTHERS 

The  day  of  the  ornate  dessert  seems,  most  happily, 
to  be  over.  By  common  consent,  ices  are  the 
accepted  conclusion  of  a  "company"  dinner — so 
much  so,  indeed,  that  one  scarcely  feels  that  one 
has  been  entertained  unless  one  has  had  ice-cream. 

The  patent  freezers,  holding  from  half  a  pint  up, 
have  brought  ice-cream  within  the  reach  of  any  one 
at  short  notice.  It  is  easy  to  make,  simple,  health- 
ful, and,  above  all,  in  these  piping  times  of  prosper- 
ity, cheap. 

However,  it  is  possible  to  tire  of  too  much  ice- 
cream, and  here,  as  in  other  things,  longing  is 
divine  compared  with  satiety.  It  is  better  to  have 
ice-cream  once  a  week  all  the  year  round  than  to 
have  it  every  night  for  fifty-two  nights,  and,  there- 
after, ever  to  shudder  at  the  mere  mention  of  it. 

In  the  following  recipes,  an  effort  has  been  made 
to  give  only  desserts  simple  enough  to  be  readily 
prepared  by  an  unprofessional  cook;  to  utilize  to 
the  fullest  extent  the  fresh  fruits  which  are  always 
on  the  market,  and  the  ordinary  cooking  materials 
usually  to  be  found  in  a  well-stocked  pantf-y. 

Pie  has  been  called  "The  Great  American 
Dessert,*'  but,  as  a  glance  at  this  book  will  show, 
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there  are  others,  equally  national  in  character, 
and  equally  good.  Most  of  them  may  be  prepared 
in  the  morning  and  set  away  in  the  refrigerator 
until  required.  All  are  offered  in  the  hope  of  sim- 
plifying good  housekeeping,  minimizing  time  and 
effort,  and  cutting  down  extravagance, 

0,G. 


TWENTY-EIGHT  BLANC-MANGES 

ALMOND  BLANC-MANGE— I 

Heat  a  quart  of  milk  in  a  double  boiler  with  a 
pinch  of  salt  and  thicken  with  one-fourth  cupful  of 
cornstarch  rubbed  smooth  in  a  little  cold  milk, 
Add  the  yolks  of  three  eggs  beaten  with  one-fcurth 
cupful  of  sugar,  take  from  the  fire,  add  a  teaspoonful 
of  vanilla,  half  a  pound  of  blanched  and  chopped 
almonds,  and  the  stiffly  beaten  whites  of  the  eggs. 
Mould,  chill,  and  serve  with  Fruit  Sauce. 

ALMOND  BLANC-MANGE— II 

Sweeten  a  quart  of  boiling  cream  to  taste,  flavor 
with  almond  extract,  and  add  a  few  peeled,  blanched, 
and  shredded  almonds.  Add  half  a  package  of 
gelatine  which  has  been  soaked  and  dissolved, 
tint  pink  with  color  paste,  mould,  chill,  and  serve. 

ALMOND  BLANC-MANGE— III 

Heat  a  quart  of  milk  in  a  double  boiler,  sweeten 
to  taste,  and  thicken  with  the  well  beaten  yolks  of 
four  eggi.    Add  half  a  package  of  gelatine  which 
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has  been  soaked  and  dissolved,  and  half  a  cupful  of 
almond  paste.  Mix  thoroughly,  mould,  chill,  and 
serve  with  whipped  cream. 

ALMOND  BLANC-MANGE— IV 

Blanch  and  pound  a  cupful  of  almonds,  add  six 
cupfuls  of  cream  scalded  with  ten  tablespoonfuls 
of  sugar,  and  a  few  drops  of  almond  extract.  Add 
a  package  of  gelatine  which  has  been  soaked  and 
dissolved,  then  mould,  chill,  and  serve  with  whipped 
cream. 

ARROW-ROOT  BLANC-MANGE 

Beat  together  four  tablespoonfuls  each  of  arrow- 
root and  sugar,  four  eggs,  and  a  teaspoonful  of 
vanilla.  Add  gradually  a  quart  of  boiling  milk, 
then  stir  until  it  thickens,  mould,  chill,  and  serve 
with  whipped  cream. 

BANANA  BLANC-MANGE 

Heat  a  quart  of  milk  in  a  double  boiler  with  one- 
fourth  cupful  of  sugar  and  thicken  with  four  table- 
spoonfuls of  cornstarch  rubbed  smooth  with  a  little 
cold  milk.  When  partially  cool,  add  two  sliced 
bananas  and  a  teaspoonful  of  vanilla.  Mould, 
chill,  and  serve  with  whipped  cream  or  boiled 
custard. 

CHOCOLATE  BLANC-MANGE— I 

Heat  in  a  double  boiler  two  cupfuls  of  milk,  half 
a  cupful  of  granulated  sugar,  and  a  teaspoonful  of 
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vanilla.  Mix  three  tablespoonfuls  of  grated  choco- 
late with  one  tablespoonful  of  cornstarch  and  rub 
smooth  with  a  little  cold  water.  Stir  into  the  boiling 
milk  and  cook  for  ten  minutes,  stirring  constantly. 
Mould,  chill,  and  serve  with  whipped  cream. 

CHOCOLATE  BLANC-MANGB— II 

Cook  to  a  smooth  paste  four  tablespoonfuls  each 
of  grated  chocolate  and  sugar  with  two  tablespoon- 
fuls of  boiling  water.  Add  three  cupfuls  of  boil- 
ing milk  with  a  pinch  of  salt  and  thicken  with 
four  tablespoonfuls  of  cornstarch  rubbed  smooth 
with  a  little  cold  milk.  Take  from  the  fire,  add  a 
few  drops  of  vanilla,  mould,  chill,  and  serve  with 
whipped  cream  sweetened  and  flavored  with 
vanilla. 

CHOCOLATE  BLANC-MANGE— III 

Heat  three  cupfuls  of  milk  with  three  tablespoon- 
fuls of  sugar,  flavor  with  vanilla,  and  thicken  with 
three  tablespoonfuls  of  cornstarch  rubbed  smooth 
in  a  little  cold  milk.  Divide  and  add  to  half  of 
it  a  square  of  bitter  chocolate  grated  and  cooked 
to  a  smooth  paste  with  three  tablespoonfuls  of 
sugar  and  a  little  water.  Simmer  tmtil  thoroughly 
mixed,  and  mould  in  alternate  layers.  Chill  and 
serve  with  whipped  cream. 

CHOCOLATE  BLANC-MANGE— IV 

Heat  a  quart  of  milk  in  a  double  boiler  with  three 
tablespoonfuls  of  grated  chocolate  and  half  a  cupful 
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of  sugar.  Thicken  with  four  tablespoonfuls  of 
cornstarch  rubbed  smooth  with  a  little  cold  milk 
and  a  few  drops  of  vanilla.    Serve  cold  with  cream. 

CHOCOLATE  BLANC-MANGE— V 

Grate  half  a  cake  of  bitter  chocolate  and  cook  with 
a  quart  of  milk  in  a  double  boiler  until  thoroughly 
mixed.  Thicken  with  four  teaspoonfuls  of  corn- 
starch rubbed  smooth  with  a  little  cold  milk  and 
cook  until  smooth  and  thick,  stirring  constantly. 
Take  from  the  fire,  add  the  yolks  of  three  eggs 
beaten  with  one  and  one-half  cupfuls  of  sugar  and 
vanilla  to  flavor.  Turn  into  a  serving-dish,  cover 
with  a  meringue  made  of  the  beaten  whites  and 
three  tablespoonfuls  of  powdered  sugar,  and  return 
to  the  oven  until  puffed  and  brown.    Serve  cold. 

CHOCOLATE  BLANC-MANGE— VI 

Heat  a  quart  of  milk  in  a  double  boiler  with  a  pinch 
of  salt  and  four  tablespoonfuls  of  sugar.  Add 
two  squares  of  bitter  chocolate,  and  thicken  with 
four  tablespoonfuls  of  cornstarch  rubbed  smooth 
with  a  little  cold  milk.  Take  from  the  fire,  add 
four  eggs  well-beaten  and  a  teaspoonful  of  vanilla. 
Mould,  chill,  and  serve  with  cream.  Half  of  this 
recipe  is  sufficient  for  a  small  family. 

CHOCOLATE  BLANC-MANGE— VII 

Heat  two  cupiuls  of  milk  in  a  double  boiler,  add 
half  a  cupful  of  grated  chocolate  rubbed  smooth  in 
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a  little  cold  milk,  and  one  cupful  of  sugar.  Cook 
until  smooth  and  thick,  stirring  constantly.  Take 
from  the  fire,  add  half  a  package  of  gelatine  which 
has  been  soaked  and  dissolved,  and  when  cool 
but  not  set,  add  a  few  drops  of  vanilla  and  the  stiffly 
beaten  whites  of  three  eggs.  Mould,  cliill,  and  serve 
with  whipped  cream  sweetened  to  taste  and  flavored 
with  vanilla,  or  with  a  boiled  custard  made  of  the 
yolks. 

CHOCOLATE  BLANC-MANGE— VIII 

Grate  two  squares  of  bitter  chocolate  and  cook 
to  a  smooth  paste  in  a  little  water.  Heat  six 
cupfuls  of  milk  in  a  double  boiler  with  a  pinch  of 
salt,  six  tablespoonfuls  of  sugar,  and  a  teaspoonful 
of  vanilla.  Add  the  chocolate,  and  cook  until 
smooth  and  thick,  stirring  constantly.  Take  from 
the  fire,  add  a  package  of  gelatine  which  has  been 
soaked  and  dissolved,  mould,  chill,  and  serve  with 
cream,  either  whipped  or  plain. 

COCOA  BLANC-MANGE 

Mix  one  heaping  tablespoonful  of  cocoa  with  two 
tablespoonfuls  of  water  and  half  a  cupful  of  sugar. 
Stir  into  one  and  one-half  cupfuls  of  boiling  milk. 
Thicken  with  two  heaping  tablespoonfuls  of  corn- 
starch rubbed  smooth  with  half  a  cupful  of  cold 
milk.  Cook  for  five  or  ten  minutes,  stirring  con- 
stantly, add  a  teaspoonful  of  vanilla,  mould,  chill, 
and  serve  with  cream. 
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CREAM  BLANC-MANGE— I 

Heat  a  pint  of  milk  with  a  pinch  of  salt  and  half  a 
cupful  of  sugar.  Thicken  with  three  tablespoonfuls 
of  cornstarch  rubbed  smooth  in  a  little  cold  milk. 
Flavor  to  taste,  take  from  the  fire,  and  fold  in  the 
stiffly  beaten  whites  of  two  eggs.  Mould,  chill, 
and  serve  with  boiled  custard. 

CREAM  BLANC-MANGE— II 

Heat  a  quart  of  milk  in  a  double  boiler  and  thicken 
with  three  heaping  tablespoonfuls  of  cornstarch 
rubbed  smooth  with  a  little  cold  milk.  Cook  for 
fifteen  minutes,  adding  a  pinch  of  salt  and  flavoring 
to  taste.  Turn  into  a  serving-dish  and  cool. 
Serve  with  a  sauce  made  of  jelly  or  jam  mixed  with 
the  stiffly  beaten  whites  of  two  eggs. 

CREAM  BLANC-MANGE— III 

Heat  a  quart  of  milk  in  a  double  boiler  and  thicken 
with  four  heaping  tablespoonfuls  of  cornstarch 
rubbed  smooth  with  a  little  cold  milk.  Cook  until 
smooth  and  thick,  stirring  constantly,  sweeten  and 
flavor  to  taste,  take  from  the  fire,  fold  in  the  stiffly 
beaten  whites  of  three  eggs,  mould,  and  chill. 
Serve  with  boiled  custard. 

CREAM  BLANC-MANGE— IV 

Heat  a  quart  of  milk  in  a  double  boiler  and 
thicken  with  three  heaping  teaspoonfuls  of  corn- 
starch rubbed  smooth  with  a  little  cold  milk.     Cook 


for  fifteen  minutes,  take  from  the  fire,  add  the  yolks 
of  three  eggs  beaten  with  three-fourths  cupful  of 
sugar,  and  fiavoring  to  taste.  Turn  into  a  buttered 
baking-dish,  bake  for  fifteen  minutes,  spread  with 
the  beaten  whites  of  the  eggs  and  return  to  the 
oven  until  puffed  and  brown.  Serve  cold.  Or, 
add  half  a  cupful  of  jelly  to  the  meringue  just 
before  serving,  and  do  not  bake. 

COFFEE  BLANC-MANGE 

Bring  to  the  boil  one  cupful  each  of  milk  and 
coffee  with  two  tablespoonfuls  of  sugar.  Thicken 
with  two  level  tablespoonfuls  of  cornstarch 
rubbed  smooth  in  a  little  cold  milk.  Mould,  chill, 
and  serve  with  cream. 

FARINA  BLANC-MANGE 

Heat  a  quart  of  milk  in  a  double  boiler,  and 
sprinkle  in  half  a  cupful  of  farina,  a  pinch  of  salt,  and 
two  tablespoonfuls  or  more  of  sugar.  Cook  for 
fifteen  minutes,  stirring  constantly,  flavor  to  taste, 
mould,  chill,  and  serve  with  chocolate  sauce  or 
whipped  cream. 

FRUIT  BLANC-MANGE— I 

Drain  the  juice  from  a  can  of  fruit  and  add  enough 
cold  water  to  make  a  pint.  Heat  in  a  double 
boiler  and  thicken  with  two  tablespoonfuls  of  corn- 
starch rubbed  smooth  with  a  little  of  it.  Add 
more  sugar  if  required,  then  the  fruit,  mould,  chill, 
and  serve  with  cream  and  sugar. 
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FRUIT  BLANC-MANGE— II 

Bring  to  the  boil  two  cupfuls  of  strawberry  juice 
and  one  cupful  of  water,  sweetening  to  taste. 
Thicken  with  three  heaping  tablespoonfuls  of 
cornstarch  rubbed  smooth  with  a  little  cold  water, 
mould,  chill,  sprinkle  with  chopped  nuts,  and  serve 
with  whipped  cream.  Other  fruit  juices  may  be 
used  in  the  same  way.  Farina  may  be  used  instead 
of  cornstarch,  allowing  four  tablespoonfuls  of  dry 
farina  to  each  quart  of  juice. 

LEMON  BLANC-MANGE 

Mix  the  juice  of  a  lemon  with  a  cupful  each  of 
sugar  and  wine.  Add  half  a  package  of  gelatine 
which  has  been  soaked  and  dissolved  and  mix 
thoroughly  with  a  quart  of  cream.  Stir  occasionally 
until  it  begins  to  set,  then  mould,  chill,  and  serve 
with  boiled  custard  or  with  whipped  or  plain 
cream  sweetened  and  flavored  to  taste. 

ORANGE  FLOWER  BLANC-MANGE 

Chop  fine  a  pound  of  blanched  almonds,  rub  to 
a  paste,  add  a  quart  of  boiling  milk  and  a  cupful 
and  a  half  of  sugar.  When  the  sugar  is  dissolved, 
add  a  tablespoonful  of  orange-flower  water  and 
half  a  teaspoonful  of  almond  extract.  Add  a 
package  of  gelatine  which  has  been  soaked  and 
dissolved,  mould,  chill,  and  serve  with  whipped 
cream^ 


RASPBERRY  BLANC-MANGE 

Thicken  two  cupfuls  of  milk  with  two  level  table- 
spoonfuls  of  cornstarch  rubbed  smooth  with  a  little 
of  it,  add  a  pinch  of  salt,  and  two  eggs  beaten  with 
three  tablespoonfuls  of  sugar.  Cook  until  smooth 
and  thick,  stirring  constantly,  and  pour  over  crushed 
and  sweetened  raspberries.  Chill  and  serve  with 
cream. 

SAGO  BLANC-MANGE 

Soak  three-fourths  cupful  of  sago  for  two  hours 
in  three  cupfuls  of  cold  water.  Heat  three  cupfuls 
of  milk  in  a  double  boiler,  add  the  sago  and  half 
a  cupful  of  sugar,  and  cook  for  fifteen  minutes, 
stirring  constantly.  Flavor  to  taste,  mould,  and 
chill.  Tapioca  may  be  used  instead  of  sago  if  it  is 
soaked  over  night. 

SEA-MOSS  BLANC-MANGE 

The  genuine  sea-moss  must  be  bought  at  the 
druggist's.  Wash  a  handful  of  it  in  several  waters 
and  put  into  a  quart  of  boiling  milk.  Cook  in  a 
double  boiler  until  thick,  adding  a  pinch  of  salt, 
sugar  to  taste,  and  any  preferred  flavoring.  Strain 
into  moulds  and  serve  very  cold  with  cream. 


TWO  HUNDRED  AND  THIRTEEN 

GAKES 

LAYER  CAKES 

CARAMEL  CAKE 

Cream  half  a  cupful  of  butter  with  two  cupfuls 
of  sugar,  add  a  cupful  of  milk,  a  teaspoonful  of 
vanilla,  and  three  cupfuls  of  flour  sifted  with  two 
heaping  teaspoonfuls  of  baking-powder.  Fold  in 
the  stiffly  beaten  whites  of  four  eggs  and  bake 
in  three  layers.  For  the  filling,  cook  together  for 
forty-five  minutes  two  cupfuls  of  brown  sugar,  one 
cupful  of  cream,  and  one  tablespoonful  of  butter, 
take  from  the  fire,  add  two  teaspoonfuls  of  vanilla, 
and  beat  until  cool. 

CHOCOLATE  CAKE— I 

Cream  a  heaping  tablespoonful  of  butter  with  a 
cupful  of  sugar,  add  two  eggs  well-beaten,  one-third 
cupful  of  milk,  two-thirds  cupful  of  grated  chocolate 
mixed  to  a  smooth  paste  with  boiling  water  and  a 
teaspoonful  of  vanilla,  and  one  and  one-half  cupfuls 
of  flour  sifted  with  two  teaspoonfuls  of  baking- 

12 
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powder.  Bake  in  three  layers.  For  the  filling, 
boil  two-thirds  cupful  of  milk  with  two  cupfuls  of 
sugar  and  a  teaspoonful  of  vanilla  untU  the  syrup 
makes  a  soft  ball  when  dropped  in  cold  water. 
Take  from  the  fire  and  beat  tmtil  smooth  and 
creamy. 

CHOCOLATE  CAKE— II 

Cream  half  a  cupful  of  butter  with  half  a  cupful 
of  sugar,  add  two  eggs  well-beaten,  half  a  cupful 
of  milk  in  which  half  a  teaspoonful  of  soda  has  been 
dissolved,  and  two  cupfuls  of  sifted  flour.  Cook 
to  a  smooth  paste  one  cupful  each  of  milk  and  sugar, 
half  a  cupful  of  grated  chocolate,  the  beaten  yolk 
of  an  egg,  and  a  teaspoonful  of  vanilla.  Cool,  mix 
with  the  cake  batter,  and  bake  in  layers.  Put 
together  with  boiled  frosting. 

CHOCOLATE  CAKE— III 

Cream  half  a  cupful  of  butter  with  two  cupfuls 
of  sugar,  add  three-fourths  cupful  of  milk,  a  tea- 
spoonful of  vanilla,  and  two  and  one-half  cupfuls 
of  flour  sifted  with  a  teaspoonful  of  cream  tartar 
and  half  a  teaspoonful  of  soda.  Fold  in  the  stiffly 
beaten  whites  of  eight  eggs  and  bake  in  layers. 
Beat  the  white  of  one  egg  to  a  stiff  froth,  add  three 
tablespoonfuls  of  sugar  and  one  tablespoonful 
of  grated  sweet  chocolate.  Put  the  cake  together 
with  the  frosting. 

CHOCOLATE  CAKE— IV 

Cream  two-thirds  cupful  of  butter  with  two 
cupfuls  of  sugar,  add  one  cupful  of  milk,  a  teaspoon- 
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ful  of  vanilla,  three  cupfuls  of  flour  sifted  with  three 
teaspoonfuls  of  baking-powder,  and  the  stiffly 
beaten  whites  of  seven  eggs.  Bake  in  layers. 
Cream  two-thirds  cupful  of  butter  with  two  cupfuls 
of  sugar,  add  the  beaten  yolks  of  seven  eggs,  a  tea- 
spoonful  of  vanilla,  one  cupful  each  of  milk  and 
grated  chocolate  and  three  cupfuls  of  flour  sifted 
with  three  teaspoonfuls  of  baking-powder.  Bake 
in  layers.  Thicken  a  pint  of  milk  with  a  table- 
spoonful  of  cornstarch  rubbed  smooth  with  a  little 
of  it,  add  two  eggs  beaten  with  half  a  cupful  of  sugar, 
and  cook  until  smooth  and  thick,  stirring  constantly. 
Cool  and  flavor  with  vanilla.  Put  the  cake  together 
in  alternate  layers  of  light  and  dark,  spreading 
the  cold  filling  between. 

CHOCOLATE  CAKE— V 

Cream  a  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  the  yolks  of  five  eggs  well-beaten,  one 
cupful  of  milk,  a  teaspoonful  of  vanilla,  three  and 
one-half  cupfuls  of  flour  sifted  with  two  heaping 
teaspoonfuls  of  baking-powder,  and  the  stiffly 
beaten  whites  of  two  eggs.  Bake  in  layers.  Boil 
two  cupfuls  of  sugar  with  half  a  cupful  of  water  until 
it  threads  from  the  spoon  and  pour  in  a  thin  stream 
upon  the  stiffly  beaten  whites  of  three  eggs.  Add 
half  a  cake  of  grated  chocolate,  cook  to  a  smooth 
paste  with  a  little  hot  water  and  a  teaspoonful  of 
vanilla.  Beat  until  thick,  and  put  the  cake  to- 
gether. Or,  mix  the  stiffly  beaten  whites  of  three 
eggs  with  one  and  one-half  cupfuls  of  powdered 
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sugar,  three  tablespoonfuls  of  grated  chcx;olate,  and 
one  teaspoonful  of  vanilla. 

CHOCOLATE  CREAM  CAKE 

Cream  together  half  a  cupful  of  butter  and  one 
cupful  of  powdered  sugar.  Add  two  eggs  well- 
beaten,  half  a  cupful  of  milk,  a  teaspoonful  of 
vanilla,  and  two  cupfuls  of  flour  sifted  with  two 
teaspoonfuls  of  baking-powder.  Bake  in  layer-cake 
pans  and  cool.  Bring  to  the  boil  a  cupful  of  milk 
in  a  double  boiler,  and  thicken  with  the  yolks  of  two 
eggs  beaten  with  a  tablespoonful  of  flour  and  two 
tablespoonfuls  of  sugar.  Add  a  few  grains  of  salt, 
cover,  and  cook  for  fifteen  minutes,  then  flavor  with 
vanilla  and  cool.  Put  the  cake  together  with  the 
filling  and  ice  with  sweet  chocolate  melted  in  a 
double  boiler  with  as  little  water  as  possible. 

CHOCOLATE  NUT  CAKE 

Cream  half  a  cupful  of  butter  with  half  a  cupful 
of  sugar.  Add  a  square  of  bitter  chocolate  grated 
and  cook  to  a  smooth  paste  with  three  tablespoonfuls 
of  sugar  and  a  little  hot  water.  Add  half  a  teaspoon- 
ful of  vanilla,  half  a  cupful  of  milk,  the  yolks  of  four 
eggs  well-beaten  and  one  and  three-fourths  cupfuls  of 
flour  sifted  with  one  teaspoonful  of  baking-powder. 
Fold  in  the  stiSly  beaten  whites  of  two  eggs  and 
bake  in  a  moderate  oven  for  twenty  minutes  in 
three  or  four  layers. 

For  the  filling  grate  two  squares  of  bitter  choco- 


1 6  iB^cv^bw^  S>eddertd 

late  and  ccx>k  to  a  smooth  paste  with  a  little  water. 
Cool,  and  fold  the  stiffly  beaten  whites  of  two 
eggs,  adding  gradually  two  cupfuls  of  powdered 
sugar,  a  teaspoonful  of  vanilla,  and  a  cupful  of 
chopped  walnuts.  Put  the  cakes  together  with  the 
filling  and  cover  the  top  with  icing  and  walnut 
meats. 

CHOCOLATE  SPONGE  CAKE 

Beat  the  yolks  of  eight  eggs  light  with  three 
cupfuls  of  powdered  sugar,  add  the  juice  of  a  lemon, 
half  a  cupful  of  cold  water,  and  the  stiffly  beaten 
whites  of  seven  eggs.  Sift  in  three  cupfuls  of  flour 
and  three  teaspoonfuls  of  baking-powder  and  bake 
in  layer-cake  pans  for  twenty-five  minutes.  Grate 
half  a  cake  of  bitter  chocolate  and  cook  to  a  smooth 
paste  with  a  cupful  each  of  sugar  and  water.  Take 
from  the  fire,  add  half  a  cupful  of  cream,  the  stiffly 
beaten  white  of  an  egg,  and  a  teaspoonful  of  vanilla. 
Cool,  and  put  the  cake  together  with  the  filling. 

CREAM  CAKE— I 

Beat  three  eggs  separately  and  mix.  Add  one 
cupful  of  sugar,  two  tablespoonfuls  of  milk,  flavoring 
to  taste,  and  one  and  one-half  cupfuls  of  flour 
sifted  with  a  heaping  teaspoonful  of  baking-powder. 
Bake  in  two  layer-cake  pans,  cool,  and  split.  Put 
together  with  cream  made  as  follows: 

Scald  two  cupfuls  of  milk  in  a  double  boiler  and 
thicken  with  half  a  cupful  of  flour  rubbed  smooth 
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in  a  little  cold  milk.  Add  a  cupful  of  sugar,  two 
eggs  well-beaten,  a  tablespoonful  of  butter,  and 
flavoring  to  taste.  Cook  until  smooth  and  thick, 
stirring  constantly,  then  cool. 

CREAM  CAKE— II 

Cream  a  tablespoonful  of  butter  with  one  cupful 
of  sugar,  add  one  egg  well-beaten,  a  teaspoonful  of 
any  preferred  flavoring,  one  cupful  of  milk,  and 
two  cupfuls  of  flour  sifted  with  two  heaping  tea- 
spoonfuls  of  baking-powder.  Bake  in  three  layers, 
and  put  together  witii  the  filling  given  in  the  recipe 
for  Cream  Cake  I. 

CREAM  CAKE— III 

Cream  half  a  cupful  of  butter  with  one  cupful  of 
sugar,  add  the  yolk  of  one  egg  well-beaten,  four 
tablespoonfuls  of  milk,  a  teaspoonful  of  vanilla,  then 
the  stiffly  beaten  white  of  the  egg.  Sift  in  a  cupful 
of  flour  with  a  teaspoonful  of  cream  tartar  and 
half  a  teaspoonful  of  soda.  Bake  in  layers  and 
put  together  with  whipped  cream  sweetened  to 
taste  and  flavored  with  vanilla.    Serve  immediately. 

CREAM  CAKE— IV 

Cream  half  a  cupful  of  butter  with  two  cupfuls 
of  sugar  and  add  half  a  cupful  of  milk  in  which  a 
pinch  of  soda  has  been  dissolved.  Add  three  cupfuls 
of  flour  sifted  with  a  heaping  teaspoonful  of  cream 


tartar,  a  teaspoonful  of  vanilla,  and  fold  in  carefully 
the  stiffly  beaten  whites  of  six  ^;gs.  Bake  in 
layers. 

Heat  two  cupfuls  of  milk  in  a  double  boiler, 
thicken  with  two  level  tablespoonfuls  of  cornstarch 
rubbed  smooth  with  a  little  cold  milk,  add  half  a 
cupful  of  sugar,  a  teaspoonful  of  vanilla,  and  the  well- 
beaten  yolks  of  four  eggs.  Cook  until  smooth  and 
thick,  stirring  constantly,  cool,  and  spread  between 
the  layers. 

COCOANUT  CAKE— I 

Cream  two  tablespoonfuls  of  butter  with  half 
a  cupful  of  sugar,  add  the  yolks  of  two  eggs  well- 
beaten  and  the  white  of  one.  Add  half  a  cupful 
of  milk,  half  a  teaspoonful  of  vanilla,  and  one  cupful 
of  flour  sifted  witii  one  teaspoonful  of  baking- 
powder.  Bake  in  two  layers.  Beat  the  white  of  an 
egg  stiff,  add  a  tablespoonful  of  powdered  sugar 
and  a  few  drops  of  vanilla.  Spread  on  one  layer 
of  the  cake,  sprinkle  with  shredded  coooanut,  cover 
with  the  other  layer,  and  repeat. 

COCOANUT  CAKE— II 

Soak  half  a  cupful  of  shredded  cocoanut  in  half 
a  cupful  of  milk,  or  use  one  cupful  of  freshly  grated 
cocoanut.  Cream  half  a  cupful  of  butter  with  a 
cupful  of  sugar,  add  the  juice  of  a  lemon,  the  cocoa- 
nut,  the  stiffly  beaten  whites  of  three  eggs,  and  two 
cupfuls  of  flour  sifted  with  a  teaspoonful  each  of 
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cream  tartar  and  soda.  Bake  in  layers,  and  put 
together  with  boiled  frosting  mixed  with  ooooanut 
and  flavored  with  vanilla. 

COCOANUT  CAKE— III 

Cream  three-fourths  cupful  of  butter  with  two 
cupfuls  of  sugar,  add  one  cupful  of  milk,  four  eggs 
beaten  separately,  a  teaspoonful  of  lemon  or  vanilla, 
and  three  cupfuls  of  flour  sifted  with  three  heaping 
teaspoonfuls  of  baking-powder.  Bake  in  layers. 
Beat  the  whites  of  three  eggs  to  a  stiff  froth,  add  a 
cupful  of  powdered  sugar  and  a  few  drops  of  flavor- 
ing. When  the  cake  is  cool,  spread  a  thick  layer 
of  frosting  over  each  one  and  sprinkle  thickly 
with  grated  cocoanut. 

COCOANUT  CAKE— IV 

Cream  a  cupful  of  butter  with  two  and  one-half 
cupfuls  of  sugar,  add  a  cupful  of  milk  in  which  a 
pinch  of  soda  has  been  dissolved,  a  small  cocoanut 
grated,  half  a  teaspoonful  of  grated  nutm^,  the 
juice  of  a  lemon  and  half  the  grated  peel,  and  four 
cupfuls  of  pastry  flour  sifted  with  three  teaspoonfuls 
of  baking-powder.  Fold  in  the  stiffly  beaten 
whites  of  seven  eggs  and  bake  in  four  layers.  Beat 
the  whites  of  four  eggs  to  a  stiff  froth,  add  a  cupful 
of  powdered  sugar,  two  teaspoonfuls  of  rose-water, 
and  a  pound  of  almonds,  blanched  and  shredded. 
Put  the  cake  together  with  the  filling,  add  a  little 
more  sugar,  cover  the  top,  and  ornament  with  whole 
blanched  almonds. 


20  S^ct^bti^  S>e6dett0 

COCOANUT  CAKE— V 

Cream  two-thirds  cupful  of  butter  with  two 
cupfuls  of  sugar,  add  two- thirds  cupful  of  milk,  a 
teaspoonful  of  vanilla,  and  two  cupfuls  of  flour 
sifted  with  one  cupful  of  cornstarch  and  two  tea- 
spoonfuls  of  baking-powder.  Fold  in  the  stiffly 
beaten  whites  of  seven  eggs  and  bake  in  layers. 
Put  together  with  shredded  cocoanut  mixed 
with  the  stiffly  beaten  white  of  egg,  with  sugar  to 
taste. 

DELICATE  CAKE 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  half  a  cupful  of  milk,  and  sift  in  one  cupful 
each  of  flour  and  cornstarch  with  one  teaspoonful  of 
baking-powder.  Flavor  with  almond,  fold  in  the 
stiffly  beaten  whites  pf  three  eggs,  and  bake  in  a  loaf 
or  in  layers,  and  put  together  with  any  preferred 
filling. 

EASTER  CAKE 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  the  beaten  yolks  of  four  eggs  and  half 
a  cupful  of  milk.  Sift  in  gradually  two  and  one-half 
cupfuls  of  flour  sifted  with  two  teaspoonfuls  of 
baking-powder.  Add  a  teaspoonful  of  lemon-juice, 
and  stir  in  lightly  the  stiffly  beaten  whites  of  four 
eggs.  Bake  in  four  layers.  Cook  until  thick  in  a 
double  boiler  one  cupful  of  sugar,  one  egg  well- 
beaten,  the  juice  of  two  lemons  and  the  grated  rind 
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of  one,  half  a  cupful  of  water,  one  teaspoonful  of 
butter,  and  a  heaping  tablespoonful  of  flour  rubbed 
smooth  in  a  little  cold  water.  Cool,  put  the  cake 
together  with  the  filling,  ice  with  boiled  frosting, 
and  decorate  with  candied  cherries,  seeded  raisins, 
and  strips  of  citron. 

FAVORITE  CAKE 

Cream  half  a  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  the  yolks  of  three  eggs  well-beaten,  one 
cupful  of  water  in  which  half  a  teaspoonful  of  soda 
has  been  dissolved,  and  two  cupfuls  of  flour  sifted 
with  a  teaspoonful  of  cream  tartar.  Fold  in  the 
stiffly  beaten  whites  of  the  eggs  and  bake  in  layers. 
Grate  three  peeled  apples,  add  the  juice  and  grated 
rind  of  a  lemon,  one  cupful  of  sugar,  and  one  egg 
well-beaten.  Cook  until  smooth  and  thick,  and 
cool.  Put  the  cake  together  with  the  cooked  apple 
and  sift  powdered  sugar  over  the  top. 

FRUIT  LAYER  CAKE 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  two  eggs  well-beaten,  half  a  cupful  of 
milk,  one  cupful  of  pitted  and  chopped  raisins, 
and  one  and  one-half  cupfuls  of  flour,  sifted  with 
half  a  teaspoonful  of  soda.  Bake  in  three  layers 
and  put  together  with  boiled  frosting. 

GINGER  CAKE 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  two  eggs  well-beaten  and  a  level  table- 
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spoonful  of  ginger.  Add  half  a  cupful  of  milk  in 
which  half  a  teaspoonful  of  soda  has  been  dissolved 
and  sift  in  two  cupfuls  of  flour  with  a  teaspoonful 
of  cream  tartar.  Bake  in  two  layers,  and  put  to- 
gether with  whipped  cream  and  grated  cocoanut. 

GOLDEN  CAKE 

Beat  the  yolks  of  eight  eggs  very  light,  add  two 
cupfuls  of  sugar,  a  pinch  of  salt,  a  teaspoonful  of 
orange  extract,  and  enough  flour  sifted  with  three 
teaspoonf uls  of  baking-powder  to  make  a  moderately 
stiff  batter.  Bake  in  layers  and  put  together  with 
plain  frosting,  mixed  with  grated  cocoanut. 

HARLEQUIN  CAKE 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  one  cupful  of  milk  or  water,  a  teaspoonful 
of  vanilla,  three  egg^  well-beaten  and  three  cupfuls 
of  flour  sifted  with  two  teaspoonfuls  of  baking-pow- 
der. Divide  the  batter  in  half  and  color  one  part 
with  two  squares  of  bitter  chocolate  grated  and 
cooked  to  a  smooth  paste  with  two  tablespoonfuls 
of  sugar  and  a  little  hot  water.  Bake  in  four  layers. 
Put  together  with  a  filling  made  of  one  cupful  each 
of  sugar  and  water,  the  juice  and  grated  rind  of  a 
lemon,  and  one  egg  well-beaten,  thickened  with 
one  tablespoonful  of  flour  rubbed  smooth  with  a 
little  cold  water.    Cool  the  filling  before  using. 

JELLY  CAKE— I 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
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sugar,  add  half  a  cupful  of  milk,  a  teaspoonful 
of  vanilla,  the  yolks  of  three  eggs  well-beaten,  and 
two  cupfuls  of  flour  sifted  with  two  heaping  tea- 
spoonfuls  of  baking-powder.  Fold  in  the  stiffly 
beaten  whites  of  the  eggs,  bake  in  layers,  and  put 
together  with  jelly  while  warm« 

JELLY  CAKE— II 

Cream  half  a  cupful  of  butter  with  one  and  one- 
half  cupfuls  of  sugar,  add  two  eggs  well-beaten, 
three-fourths  cupful  of  milk  in  which  half  a  tea- 
spoonful  of  soda  has  been  dissolved,  and  sift  in  two 
heaping  cupfuls  of  flour  and  a  teaspoonful  of  cream 
tartar.  Divide  the  batter  in  half  and  add  to  one 
part  a  teaspoonful  of  molasses,  half  a  cupful  of 
chopped  raisins  or  currants,  half  a  teaspoonful  each 
of  cinnamon,  cloves,  allspice,  and  nutmeg,  and 
one  tablespoonful  of  flour.  Bake  in  layers  and  put 
together  while  warm  with  jelly  between. 

LEMON  JELLY  CAKE 

Beat  two  eggs  light,  add  two  cupfuls  of  sugar, 
a  cupful  of  cream,  and  two  cupfuls  of  flour  sifted 
with  a  teaspoonful  of  cream  tartar  and  half  a  tea- 
spoonful of  soda;  mix  thoroughly,  and  bake  in 
layers.  Mix  a  cupful  of  sugar  with  the  grated  rind 
and  juice  of  a  lemon  and  two  tablespoonf  uls  of  water. 
Bring  to  the  boil,  thicken  with  two  eggs  well- 
beaten,  and  cool.  Put  the  cake  together  and  serve 
immediately. 
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MARSHMALLOW  CAKE 

Cream  a  heaping  tablespoonful  of  butter  with  one 
and  one-half  cupfuls  of  sugar,  add  one  egg  well- 
beaten,  a  teaspoonful  of  vanilla,  and  a  cupful  of  milk. 
Sift  in  two  cupfuls  of  flour  and  two  teaspoonfuls 
of  baking-powder  and  bake  in  four  layers.  Cover 
each  layer  with  split  marshmallows  and  put  in  the 
oven  tmtil  the  marshmallows  run  into  a  smooth 
paste.  Put  the  cake  together  and  ice  with  boiled 
frosting. 

NEAPOLITAN  CAKE 

Cream  half  a  cupful  of  butter  vrtth  a  cupful  of 
sugar,  add  half  a  teaspoonful  of  vanilla,  half  a  cupful 
of  milk,  and  two  cupfuls  of  flour  sifted  with  a  tea- 
spoonful of  baking-powder.  Fold  in  the  stiffly 
beaten  whites  of  four  eggs,  divide  the  batter  equally, 
and  tint  half  of  it  pink  with  color  paste.  Bake  in 
two  layers.  Cream  half  a  cupful  of  butter  with 
a  cupful  of  sugar,  add  half  a  cupful  of  milk,  the 
beaten  yolks  of  five  eggs  and  the  white  of  one, 
half  a  teaspoonful  of  vanilla,  and  one  and  three- 
fourths  cupfuls  of  flour  sifted  with  a  teaspoonful 
of  baking-powder.  Divide  the  batter  equally  and 
add  to  half  of  it  one  square  of  bitter  chocolate  grated 
and  cooked  to  a  smooth  paste  with  three  tablespoon- 
fuls  of  sugar  and  one  of  water.  Bake  in  two  layers. 
Put  the  cakes  together  with  icing  made  of  the  un- 
beaten white  of  an  egg,  a  tablespoonful  of  orange- 
juice,  a  little  of  the  grated  peel,  and  enough  pow- 
dered sugar  to  spread. 
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WATERMELON  CAKE 

Cream  half  a  cupful  of  butter  with  one  and  one- 
half  cupfulsof  sugar,  add  half  ateaspoonfulof  almond 
extract,  half  a  cupful  of  milk,  and  two  and  one- 
fourth  cupfuls  of  flour  sifted  with  a  pinch  of  soda 
and  half  a  teaspoonful  of  cream  tartar.  Fold  in  the 
stiffly  beaten  whites  of  five  eggs  and  bake  in  layers. 
For  the  pink  part,  cream  half  a  cupful  of  butter 
with  one  and  one-half  cupfuls  of  sugar,  add  the 
yolks  of  five  eggs  well-beaten  with  the  white  of  one, 
a  grating  of  nutmeg,  one  cupful  of  chopped  raisins, 
dredged  with  flour,  and  two  and  one-half  cupfuls  of 
flour  sifted  with  a  pinch  of  soda  and  half  a  teaspoon- 
ful of  cream  tartar.  Tint  pink  with  color  paste 
and  bake  in  layers.  Put  together  with  boiled 
frosting.  Or,  bake  in  a  loaf  with  the  pink  in  the 
centre  and  the  white  around  the  edge. 

WHITE  CAKE 

,  Cream  half  a  cupful  of  butter  with  one  and  one- 
half  cupfuls  of  sugar,  add  half  a  cupful  of  milk,  half 
a  teaspoonful  each  of  lemon  and  vanilla,  a  few 
drops  of  almond  extract,  and  two  cupfuls  of  pastry 
flour  sifted  with  a  teaspoonful  of  baking-powder. 
Fold  in  the  stiffly  beaten  whites  of  six  eggs,  bake  in 
layers,  and  put  together  with  boiled  frosting. 

WHITE  MOUNTAIN  CAKE 

Cream  one  cupful  of  butter  with  three  cupfuls  of 
sugar,  add  a  cupful  of  milk  and  a  teaspoonful  of 
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lemon  extract.  Beat  the  whites  of  eight  eggs  to  a 
stiff  froth  and  add  alternately  with  four  cupfuls 
of  flour  sifted  with  atablespoonful  of  baking-powder. 
Bake  in  layers.  For  the  filling,  beat  the  whites  of 
four  eggs  to  a  stiff  froth,  add  two  cupfuls  of  powdered 
sugar,  the  juice  of  half  a  lemon,  and  a  little  of  the 
grated  peel. 

ORANGE  CAKE 

Beat  a  cupful  of  powdered  sugar  with  the  yolks 
of  four  eggs  and  add. the  grated  rind  and  juice  of 
half  a  lemon.  Add  the  stiffly  beaten  whites  of  the 
eggs  alternately  with  a  cupful  of  flour  sifted  with  a 
teaspoonful  of  baking-powder.  Bake  in  two 
layers.  Put  together  with  sliced  and  sweetened 
oranges  between  the  layers  and  cover  with  icing 
made  of  confectioner's  sugar  mixed  with  grated 
orange  peel  to  flavor  and  enough  juice  to  spread 
easily. 

ORANGE  CREAM  CAKE 

Cream  half  a  cupful  of  butter  with  two  cupfuls 
of  sugar,  add  a  cupful  of  milk,  three  eggs  well- 
beaten,  and  three  and  one-fourth  cupfuls  of  flour 
sifted  with  three  level  teaspoonfuls  of  baking-powder. 
Bake  in  layers  and  cool.  Bring  to  the  boil  two 
cupfuls  of  water  and  the  grated  yellow  rind  of  two 
oranges.  Thicken  with  three  tablespoonfuls  of 
cornstarch  rubbed  smooth  in  half  a  cupful  of  cold 
water, and  cook,  stirring  constantly.  Take  from  the 
fire  and  add  a  cupful  of  powdered  sugar  beaten  with 


tCwo  f)ttti2>teD  nnb  tTbftteen  Caftea     27 

the  yolks  of  three  eggs.  Stir  until  nearly  cool, 
then  add  a  tablespoonful  of  butter,  the  juice  of 
four  oranges  and  one  lemon,  and  cool.  Spread 
between  the  cakes  and  cover  with  orange  icing. 

RAISIN  CREAM  CAKE 

Cream  a  cupful  of  butter  with  one  and  one-half, 
cupfuls  of  sugar,  add  three  eggs  well-beaten,  half 
a  cupful  of  milk,  a  teaspoonful  of  vanilla,  a  pinch 
of  mace,  and  three  cupfuls  of  pastry  flour  sifted 
with  a  teaspoonful  of  cream  tartar  and  half  a  tea- 
spoonful  of  soda.  Bake  in  layers.  For  the  filling, 
mix  a  cupful  of  chopped  raisins  with  half  a  cupful 
each  of  chopped  almonds  and  shredded  cocoanut 
and  the  stiffly  beaten  white  of  an  egg.  Spread  the 
layers  thinly  with  currant  jelly,  then  thickly  with 
the  filling,  and  put  together.  Cover  the  top  with 
boiled  frosting. 

RIBBON  CAKE— I 

Prepare  according  to  directions  given  for  Marble 
Cake,  doubling  the  quantities  given  for  the  white 
part  of  the  cake.  Divide  the  batter  in  half,  tint 
one  part  pink  with  color  paste  and  bake  all  the 
batter  in  layers.  Put  together  with  any  preferred 
filling. 

RIBBON  CAKE— II 

Cream  half  a  cupful  of  butter  with  one  cupful  of 
sugar  and  add  two-thirds  cupful  of  milk.    Add 
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two  cupfuls  of  flour  sifted  with  a  teaspoonful 
of  baking-powder,  and  the  beaten  whites  of  three 
eggs  mixed  with  a  teaspoonful  of  vanilla.  Bake 
in  two  layers.  Cream  one-fourth  cupful  of  butter 
with  half  a  cupful  of  brown  sugar,  add  one-fourth 
cupful  of  milk,  one-half  cupful  of  molasses,  a  tea- 
spoonful of  mixed  cloves  and  cinnamon,  one  cupful 
of  raisins  dredged  with  flour,  and  two  cupfuls  of  flour 
sifted  with  a  pinch  of  soda.  Bake  in  layer-cake  tins 
and  put  the  cake  together  with  jelly,  having  the 
dark  layers  alternate  with  the  two  light  layers. 

VIRGINIA  CAKE 

Cream  one  cupful  of  butter  with  one  and  one-half 
cupfuls  of  sugar,  add  the  beaten  yolks  of  three  eggs, 
a  teaspoonful  of  vanilla,  and  a  pinch  of  powdered 
mace.  Add  one  cupful  of  pastry  flour  sifted  with 
one  and  one-half  teaspoonfuls  of  baking-powder 
alternating  with  half  a  cupful  of  milk,  then  fold  in 
the  stiffly  beaten  whites  of  the  eggs.  Bake  in  two 
layers.  Mix  half  a  cupful  of  chopped  raisins  with 
one-fourth  cupful  each  of  chopped  almonds  and 
cocoanut  and  add  the  beaten  white  of  an  egg. 
Spread  one  layer  with  jelly,  then  with  the  mixture, 
cover  with  the  top  layer,  and  ice  with  boiled  frosting. 

WALNUT  CAKE 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  two  eggs  well-beaten,  half  a  cupful  of 
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milk,  and  two  cupfuls  of  flour  sifted  with  two 

teaspoonfuls  of  baking-powder.    Bake  in  layers. 

For  the  filling,  whip  a  pint  of  cream  solid,  adding  ' 

four  tablespoonfuls  of  powdered  sugar  and  two  of 

sherry.    Add  a  package  of  gelatine  which  has  been 

soaked  and  dissolved,  and  beat  until  it  begins  to 

thicken.    Put  the  cake  together  with  the  filling  and 

spread  with  confectioner's  sugar  beaten  with  enough 

sherry  to  make  a  smooth  icing.    Stick  halves  of 

English  walnuts  thickly  over  the  top  of  the  cake. 

WASHINGTON  PIE— I 

Prepare  according  to  directions  given  for  Orange 
Cream  Cake  and  put  together  with  raspberry  or 
strawberry  jam.  Ice  with  boiled  frosting  tinted 
and  flavored  with  a  little  of  the  jam. 

WASHINGTON  PIE— II 

Sift  together  one  and  one-half  cupfuls  of  flour, 
half  a  teaspoonful  of  soda,  one  teaspoonful  of  cream 
tartar,  and  one  cupful  of  sugar.  Add  two  eggs 
well-beaten,  a  tablespoonful  of  melted  butter,  and 
half  a  cupful  of  milk.    Bake  in  two  layers. 

Heat  in  a  double  boiler  a  cupful  of  milk  and  half 
a  cupful  of  sugar.  Thicken  with  a  tablespoonful 
of  flour  rubbed  smooth  with  a  little  cold  milk,  take 
from  the  fire,  add  a  beaten  egg  and  flavoring  to 
taste.  Put  the  cakes  together  with  the  custard 
between  and  on  top.    Serve  cold. 
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LOAF  CAKES 
ALMOND  CAKE— I 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  half  a  teaspoonful  of  almond  extract 
and  half  a  cupful  of  milk.  Sift  in  one  cupftd  of 
flour,  half  a  cupful  of  cornstarch,  mixed  with  a  tea- 
spoonful  of  baking-powder,  then  fold  in  the  stiffly 
beaten  whites  of  three  eggs.  Bake  in  a  moderate 
oven,  ice  with  boiled  frosting,  and  decorate  with 
maraschino  cherries  and  blanched  almonds. 

ALMOND  CAKE— II 

Cream  half  a  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  four  eggs  well-beaten,  half  a  cupful  of 
blanched  and  shredded  almonds,  half  a  teaspoonful 
of  almond  extract,  half  a  cupful  of  milk,  a  wine- 
glassful  of  wine,  and  two  cupfuls  of  flour  sifted 
with  a  heaping  teaspoonful  of  baking-powder.  Bake 
for  twenty  minutes  in  a  quick  oven. 

• 

ANGEL  FOOD— I 

Sift  together  Ave  times  one  cupful  of  flotir  and  one 
teaspoonful  of  cream  tartar.  Sift  five  times  one 
and  one-half  cups  of  powdered  sugar.  Beat  the 
whites  of  eleven  eggs  to  a  stiff  froth,  add  the  sugar 
gradually  and  one  or  two  teaspoonfuls  of  vanilla. 
Fold  in  the  flour  and  bake  in  a  tin  that  has  never 
been  greased.  Bake  for  forty  minutes  and  turn  the 
pan  upside  down  to  cool,  resting  the  edges  on  two 


ftwo  t)ttn6re6  anb  Gbirteen  daked     ^t 

layer-cake  tins  that  the  air  may  pass  under  it.  Ice 
with  boiled  frosting  or  sprinkle  with  powdered 
sugar.  Special  pans  come  for  angel  food  and  stm- 
shine  cake. 

ANGEL  FOOD— II 

Beat  the  whites  of  seven  eggs  very  light  with  a 
pinch  of  salt.  Add  gradually  a  cupful  of  powdered 
sugar,  a  teaspoonful  of  any  preferred  flavoring,  and 
a  cupful  of  flour  sifted  three  times  with  a  teaspoonful 
of  cream  tartar.  Turn  into  a  pan  which  has  never 
been  greased  and  bake  in  a  steady  oven  for  forty 
minutes.  Cool  upside  down  with  the  pan  raised 
so  that  the  air  may  reach  the  top  of  the  cake. 
Cover  with  boiled  frosting. 

BLUEBERRY  TEA  CAKE 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  half  a  cupful  of  milk,  four  eggs  beaten 
separately,  a  teaspoonful  each  of  cinnamon  and 
grated  nutmeg,  and  enough  flour  sifted  with  two  tea- 
spoonfuls  of  baking-powder  to  make  a  moderately 
stiff  batter.  Fold  in  a  quart  of  cleaned  blueberries 
dredged  with  flour  and  bake  in  shallow  buttered 
tins.     Sprinkle  with  powdered  sugar. 

BISCUIT  DE  SAVOY 

Beat  the  yolks  of  fourteen  eggs  to  a  cream  with  a 
pound  of  powdered  sugar  and  the  grated  rind  of  a 
lemon.    Add  a  pound  of  sifted  flour,  fold  in  the 
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stiffly  beaten  whites,  and  turn  into  a  buttered  mould 
sprinkled  with  powdered  sugar,  allowing  one-quarter 
of  the  mould  for  rising.  Bake  for  an  hour  and  a 
half  in  a  moderate  oven,  and  serve  cold. 

CITRON  CAKE— I 

Cream  three-fourths  cupful  each  of  butter  and 
sugar,  add  the  yolks  of  four  eggs  well-beaten,  one 
cupful  of  milk,  and  two  cupfuls  of  flour  sifted  with 
two  teaspoonfuls  of  baking-powder.  Fold  in  the 
stifily  beaten  whites  of  the  eggs,  add  half  a  tea- 
spoonful  of  lemon  extract  and  half  a  cupful  of 
shredded  citron.  Turn  into  a  buttered  pan  and 
bake. 

CITRON  CAKE— II 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  the  yolks  of  eight  eggs  well-beaten,  a 
wineglassful  of  milk,  one-fourth  pound  of  sliced 
citron  dredged  with  flour,  four  cupfuls  of  flour 
sifted  with  a  teaspoonful  of  salt,  and  the  stiffly 
beaten  whites  of  the  eggs.  Bake  for  forty-five 
minutes  in  a  moderate  oven. 

CITRON  CAKE— III 

Cream  one  cupful  of  butter  with  three  cupfuls 
of  sugar,  add  one  cupful  of  milk,  a  teaspoonful  of 
vanilla,  one  and  one-half  cupfuls  of  shredded  citron 
dredged  with  flour,  four  and  one-half  cupfuls  of 
flour  sifted    with    two  heaping    teaspoonfuls    of 
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baking-powder,  and  the  stiffly  beaten  whites  of  the 
^gs.    Bake  in  a  moderate  oven. 

GERMAN  COFFEE  CAKE 

Cream  a  cupful  of  butter  and  add  alternately  an 
egg  and  a  tablespoonful  of  flour,  tmtil  ten  eggs  and 
a  poimd  of  sifted  flour  have  been  used.  When 
thoroughly  mixed  add  a  cake  of  yeast  dissolved  in 
water  to  cover,  a  pinch  of  salt,  a  tablespoonful  each 
of  sugar  and  orange-flower  water,  and  one  and  one- 
half  cupfuls  of  warm  cream.  Butter  a  large  mould, 
line  with  split  blanched  almonds,  and  fill  half  full. 
Let  rise  until  nearly  full,  and  bake  for  .an  hour. 
Half  this  quantity  is  sufficient  for  a  small  family. 

COCOANUT  CAKE 

Cream  a  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  the  grated  rind  of  a^ lemon,  four  eggs 
well-beaten,  a  cupful  of  milk  in  which  two  tea- 
spoonfuls  of  soda  have  been  dissolved,  and  enough 
sifted  flour  to  make  a  moderately  stiff  batter.  Add 
a  fresh  cocoanut  grated,  and  bake  in  a  buttered  tin 
in  a  rather  quick  oven. 

COLUMBIA  CAKE 

Cream  a  heaping  tablespoonful  of  butter  with  a 
cupful  of  sugar,  add  half  a  cupful  of  cold  water,  a 
teaspoonful  of  vanilla,  three  eggs  well-beaten,  a 
cupful  of  broken  hickory-nut  meats,  and  one  and 
one-half  cupfuls  of  flour  sifted  with  a  teaspoonful 
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of  baking-powder.    Bake  in  a  loaf  and  cover  with 
boiled  frosting. 

CONCORD  CAKE 

Cream  half  a  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  two  eggs  well-beaten,  a  pinch  of  salt, 
one  cupful  of  milk,  and  sift  in  while  beating  three 
cupfuls  of  flour  with  two  teaspoonfuls  of  baking- 
powder.  Bake  in  square  tins  and  sprinkle  with 
powdered  sugar  and  cinnamon. 

CREAM  CAKE 

Beat  four  eggs  separately  and  mix.  Add  two 
cupfuls  of  sugar,  one  cupful  of  cream,  a  teaspoon- 
ful  of  vanilla  or  lemon,  and  two  heaping  cupfuls  of 
flour  sifted  with  two  teaspoonfuls  of  cream  tartar 
and  one  teaspoonful  of  soda.    Bake  in  shallow  tins. 

CUP  CAKE— I 

Cream  one  cupful  of  butter  with  two  of  sugar, 
add  five  eggs  well-beaten,  the  grated  rind  of  a  lemon, 
a  cupful  of  milk,  and  four  cupfuls  of  flour  sifted  with 
a  teaspoonful  of  cream  tartar  and  half  a  teaspoonful 
of  soda.  Turn  into  a  buttered  pan,  and  bake  for 
an  hour  and  a  quarter.  Cover  with  boiled  frosting 
and  decorate  with  candied  cherries  and  angelica  cut 
into  bits. 

CUP  CAKE— II 

Cream  half  a  cupful  of  butter  with  one  cupful  of 
sugar,  add  three  eggs  well-beaten  and  one  capful 
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of  milk.  Fold  in  two  and  three-fourths  cupfuls  of 
flour  sifted  with  one  teaspoonful  of  soda  and  two  of 
cream  tartar.  Add  also  the  grated  rind  and  juice 
of  a  lemon  or  two  teaspoonfuls  of  lemon  extract. 
Mix  thoroughly,  spread  in  shallow  buttered  tins, 
sprinkle  with  powdered  sugar,  and  bake  for  twenty- 
five  minutes  in  a  moderate  oven. 

CURRANT  CAKE 

Sift  two  cupfuls  of  flour  with  a  teaspoonful  of 
soda  and  rub  into  it  a  cupful  of  softened  butter. 
When  smooth,  add  three  eggs  well-beaten,  a  cupful 
of  sugar,  and  a  cupful  of  cleaned  currants  or  sultanas. 
Add  a  tablespoonful  of  caraway  seed  and  bake  in  a 
buttered  tin. 

DELICATE  CAKE— I 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  half  a  cupful  of  milk,  a  teaspoonful  of 
vanilla,  and  sift  in  slowly  while  beating  two  cup- 
fuls of  flour  with  one  teaspoonful  of  baking-powder. 
Fold  in  the  stiffly  beaten  whites  of  four  eggs  and 
bake  for  half  an  hour  in  a  buttered  tin. 

DELICATE  CAKE— II 

Cream  half  a  cupful  of  butter  with  one  cupful  of 
sugar,  and  add  two  tablespoonfuls  of  wine  and  a 
pinch  of  mace.  Add  half  a  cupful  of  milk,  the 
stiffly  beaten  whites  of  four  eggs,  and  one  and  three- 
fourths  cupfuls  of  flour  sifted  with  half  a  teaspoonful 
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each  of  soda  and  cream  tartar.  Turn  into  a  but- 
tered tin  and  bake  for  forty-five  minutes  in  a 
moderate  oven. 

DELICATE  CAKE— III 

Cream  two-thirds  cupful  of  butter  with  two  cup- 
fuls  of  sugar,  add  a  cupful  of  milk,  flavoring  to  taste, 
and  the  stiffly  beaten  whites  of  six  eggs.  Sift  in 
four  cupfuls  of  flour  with  two  teaspoonfuls  of  baking- 
powder  and  bake  in  a  moderate  oven. 

DELICATE  CAKE— IV 

Cream  two  tablespoonfuls  of  butter  with  a  cupful 
of  sugar,  add  half  a  cupful  of  milk,  a  teaspoonful 
of  vanilla,  and  one  and  one-half  cupfuls  of  flour 
sifted  with  a  heaping  teaspoonful  of  baking-powder. 
Fold  in  the  stiffly  beaten  whites  of  foiir  eggs,  turn 
into  a  buttered  pan,  and  bake. 

DELICATE  CAKE— V 

Cream  a  cupful  of  butter  with  two  cupfuls  of 
sugEir,  add  a  cupful  of  milk,  a  teaspoonful  of  vanilla, 
the  stiffly  beaten  whites  of  six  eggs,  and  one  cupful 
of  cornstarch  sifted  with  two  cupfuls  of  flour,  a 
teaspoonful  of  cream  tartar,  and  half  a  teaspoonful 
of  soda.    Bake  in  a  moderate  oven. 

DRIED-APPLE  CAKE 

Soak  three  cupfuls  of  dried  apples  over  night  in 
plenty  of  water,  drain,  chop  fine,  and  cook  slowly 
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until  soft  in  three  cupfuls  of  molasses.  Add  a  cupful 
of  raisins  and  a  grated  nutmeg,  cool,  add  a  cupful  of 
butter  melted,  three  eggs  well-beaten,  and  three 
cupfuls  of  flour  sifted  with  a  teaspoonful  of  soda. 
Bake  slowly. 

DOVER  CAKE 

Cream  two  heaping  tablespoonfuls  of  butter  with 
half  a  cupful  of  sugar,  add  one-fourth  cupful  of 
milk  beaten  with  the  yolks  of  two  eggs,  and  the 
grated  rind  and  juice  of  half  a  lemon,  or  half  a  tea- 
spoonful  of  rose-water.  Sift  in  a  cupful  of  flour,  and 
a  teaspoonful  of  baking-powder,  fold  in  the  stiffly 
beaten  whites  of  the  eggs,  and  bake  in  a  square  tin. 

ELECTION  CAKE— I 

Cream  half  a  cupful  of  butter  with  two  cupfuls 
of  sugar,  add  two  eggs  well-beaten  and  work  it  into 
two  and  one-half  cupfuls  of  raised  bread  dough, 
adding  a  pinch  of  salt,  half  a  teaspoonful  each  of 
cinnamon  and  nutmeg,  and  half  a  cupful  each  of 
chopped  raisins  and  currants.  Work  smooth  with 
the  hand,  pour  into  two  buttered  pans,  cover  and 
let  stand  in  a  warm  place  for  half  an  hour.  Bake 
for  half  an  hour  and,  when  done,  brush  with  beaten 
egg  and  sprinkle  with  sugar. 

ELECTION  CAKE— II 

Dissolve  half  a  cake  of  yeast  ia  a  cupful  of  milk, 
add  two  more  cupfuls  of  milk,  two  cupfuls  of  sugar, 
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and  enough  flour  to  make  a  batter.  Let  stand 
over  night,  and  in  the  morning  add  two  cupfuls  of 
butter  creamed  with  two  cupfuls  of  sugar,  three 
eggs  well-beaten,  half  a  nutmeg  grated,  one  table- 
spoonful  of  cinnamon,  one  pound  of  raisins,  half  a 
cupful  of  wine,  and  enough  sifted  flour  to  make  a 
stiff  dough.  Turn  into  buttered  tins,  let  rise  until 
light,  and  bake. 

ENGLISH  TEA  CAKE 

Mix  a  cupful  of  sugar  with  the  beaten  yolks  of 
two  eggs,  add  two  tablespoonfuls  of  melted  butter, 
half  a  cupful  of  water,  a  sprinkle  of  grated  nutmeg, 
and  one  and  one-half  cupfuls  of  flour  sifted  with 
two  teaspoonfuls  of  baking-powder.  Bake  in  a 
moderate  oven. 

FEATHER  CAKE 

Cream  a  heaping  tablespoonful  of  butter  with  one 
cupful  of  sugar,  add  one  egg  well-beaten,  a  teaspoon- 
ful  of  lemon  or  vanilla, half  a  cupful  of  milk, and  one 
and  one-half  cupfuls  of  flour  sifted  with  a  teaspoon- 
ful  of  cream  tartar  and  half  a  teaspoonful  of  soda. 
Half  a  cupful  of  raisins  dredged  with  flour  may  be 
added.    Bake  in  a  shallow  tin. 

FLEMISH  CAKE 

Mix  one  cupful  of  sifted  flour  with  two  cupfuls  of 
powdered  sugar,  the  beaten  yolks  of  ten  eggs  and 
the  whites  of  four,  and  mix  thoroughly.  Add 
gradually  four  more  yolks  well-beaten,  half  a  cupful 
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of  melted  butter,  and  half  a  cupful  each  of  raisins 
and  currants.  Fold  in  the  stiffly  beaten  whites  of 
the  eggs,  turn  into  a  shallow  pan,  and  bake  in  a 
moderate  oven.  Brush  with  beaten  egg,  sprinkle 
with  chopped  almonds  and  powdered  sugar,  and 
brown  in  the  oven. 

FRUIT  CAKE— I 

Cream  two  cupfuls  of  butter  with  three  cupfuls 
of  brown  sugar,  add  the  yolks  of  six  eggs,  one  pound 
of  raisins,  one  pound  of  currants,  half  a  pound  of 
shredded  citron,  half  a  cupful  each  of  molasses  and 
sour  milk,  half  a  grated  nutmeg,  one  tablespoonful  of 
cinnamon,  one  teaspoonful  each  of  cloves  and  mace, 
and  a  wineglassful  of  wine.  Mix  thoroughly 
add  four  cupfuls  of  flour  sifted  with  a  teaspoonful 
of  soda,  and  fold  in  the  stiffly  beaten  whites  of  the 
eggs.  Turn  into  a  tin  lined  with  buttered  p^per 
and  bake  for  two  hours  in  a  moderate  oven. 

FRUIT  CAKE— II 

Cream  together  a  pound  each  of  butter  and  sugar 
and  add  gradually  a  pound  of  sifted  flour,  the  yolks 
of  six  eggs  well-beaten,  a  wineglassful  of  sherry,  a 
grated  nutmeg,  and  a  teaspoonful  of  soda  dissolved 
in  a  little  cold  water.  Fold  in  the  stiffly  beaten 
whites  of  the  eggs,  beat  to  a  smooth  cream,  and  add 
half  a  poimd  each  of  raisins  and  sultanas  dredged 
with  a  little  flour.  Add  a  tablespoonful  of  rose- 
water  and  bake  for  an  hour  and  a  hall  in  tins  lined 
with  buttered  paper. 
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FRUIT  CAKE— III 

Cream  a  pound  of  butter  with  a  pound  of  sugar, 
add  twelve  eggs  well-beaten,  one  cupful  of  molasses, 
three  pounds  of  raisins,  two  pounds  of  currants, 
three-fourths  pound  of  blanched  and  shredded 
almonds,  one  pound  of  shredded  citron,  one  tea- 
spoonful  of  allspice,  one  wineglassful  each  of  sherry 
and  brandy,  a  teaspoonful  of  soda  dissolved  in  a 
tablespoonful  of  water,  and  sift  in  three  pounds  of 
flour  with  three  teaspoonfuls  of  baking-powder. 
Put  in  buttered  tins  in  layers  with  thin  slices  of 
citron  between  each  layer.  Bake  in  a  moderate 
oven  for  four  hours  and  cool  slowly.  Cover  with 
boiled  frosting. 

FRUIT  CAKE— IV 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  and  add  gradually  a  cupful  of  sherry,  one  and 
one-half  cupfuls  of  blanched  and  shredded  almonds, 
and  the  yolks  of  nine  eggs  beaten  to  a  cream.  Fold 
in  the  stiffly  beaten  whites  of  the  eggs,  and  sift  in 
four  cupfuls  of  flour.  Add  two  pounds  of  sjboned 
raisins  rolled  in  flour,  a  pound  and  a  half  of  currants, 
three-fourths  pound  of  citron  shredded,  two  table- 
spoonfuls  of  cinnamon,  a  heaping  teaspoonful  each 
of  powdered  cloves  and  mace,  and  three  grated 
nutmegs.  Bake  in  a  moderate  oven  for  four  hours. 
This  cake  will  keep  a  year. 

FRUIT  CAKE— V 

Cream  a  cupful  of  butter  with  a  cupful  of  brown 
sugar,  add  two  cupfuls  of  molasses,  one  cupful  of 
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milk  in  which  a  teaspoonful  of  soda  has  been  dis- 
solved, one  tablespoonful  each  of  cinnamon  and 
ginger,  one  teaspoonful  of  cloves,  and  half  a  nutmeg 
grated.  Add  four  eggs  well-beaten  and  a  cupful 
each  of  raisins  and  currants  dredged  with  flour. 
Sift  in  enough  flour  to  make  a  stiff  batter,  and  bake 
in  a  moderate  oven. 

FRUIT  CAKE— VI 

Rub  together  four  ounces  of  flour,  ground  rice, 
and  butter.  Add  a  cupful  of  powdered  sugar, 
four  eggs  beaten  separately,  and  two  tablespoonfuls 
each  of  chopped  candied  cherries,  ginger,  citron, 
and  almonds.  Line  a  buttered-cake  tin  with  sheets 
of  buttered  paper,  turn  in  the  mixture,  and  bake 
in  a  moderate  oven. 

GERANIUM  CAKE 

Line  a  square  tin  with  buttered  paper  and  cover 
with  rose  geranium  leaves.  Cream  half  a  cupful 
of  butter  with  one  cupful  of  sugar,  add  gradually 
two-thirds  cupful  of  water  and  two  cupfuls  of  flour 
sifted  with  a  teaspoonful  of  baking-powder. 
Fold  in  the  stiffly  beaten  whites  of  four  eggs,  turn 
into  the  pan,  and  bake.  When  the  cake  is  cool, 
the  leaves  will  pull  off  easily,  leaving  no  trace. 
Frost  with  cream  frosting. 

GERMANTOWN  CAKE 

Cream  two  cupfuls  of  butter  with  three  cupfuls 
of  sugar,  add  a  cupful  of  sour  milk  in  which  a  tea- 
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spoonful  of  soda  has  been  dissolved,  five  eggs  wdl* 
beaten,  three  tablespoonfuls  of  cinnamon,  half  a 
nutmeg  grated,  two  cupfuis  of  raisins,  one  cupful 
of  currants,  and  four  cupfuis  of  sifted  flour.  Bake 
in  a  slow  oven. 

GINGER  CAKE— I 

Cream  a  cupful  of  butter  with  half  a  cupful  of 
brown  sugar,  add  two  cupfuis  of  molasses,  one 
cupful  of  milk,  a  tablespoonful  of  ginger,  a  tea- 
spoonful  of  powdered  cinnamon,  and  three  eggs 
beaten  separately.  Add  two  cupfuis  of  sifted  flour, 
a  teaspoonful  of  soda  dissolved  in  a  little  cold  water, 
then  two  cupfuis  more  of  sifted  flour.  Bake  in 
shallow  buttered  tins  lined  with  paper. 

GINGER  CAKE— II 

Mix  a  cupful  each  of  sugar,  butter,  and  molasses 
with  two  eggs  well-beaten,  a  tablespoonful  of 
powdered  ginger,  a  pinch  of  soda  dissolved  in  a 
tablespoonful  of  buttermilk,  and  ten  and  one-half 
tablespoonfuls  of  flour.  Add  half  a  teaspoonful  of 
powdered  allspice  if  desired.  Turn  into  a  buttered 
pan  and  bake  in  a  moderate  oven. 

GINGER  CAKE— III 

Put  into  a  cup  five  tablespoonfuls  of  boiling  water, 
a  tablespoonful  each  of  butter  and  ginger,  a  pinch 
of  salt,  and  half  a  teaspoonful  each  of  cinnamon  and 
soda.  Fill  the  cup  with  molasses,  turn  into  a  bowl, 
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and  add  enough  sifted  flour  to  make  a  veiy  stiff 
dough.  Turn  into  a  shallow  pan,  bake  in  a  moderate 
oven,  and  serve  hot. 

GINGER  CAKE— IV 

Rub  half  a  cupful  of  butter  into  two  cupfuls  of 
flour.  Add  half  a  cupful  of  sugar,  a  tablespoonful 
of  powdered  ginger,  and  a  teaspoonful  of  powdered 
mixed  spice.  Add  three  eggs  well-beaten,  a  cupful 
of  molasses,  and  a  teaspoonful  of  soda  dissolved  in 
a  little  warm  water.  Add  more  flour  if  necessary. 
A  little  chopped  candied  orange  peel  or  citron  or 
raisins  or  a  pinch  of  caraway  seed  may  be  added. 
Bake  in  a  moderate  oven. 

GOLD  CAKE— I 

Cream  a  tablespoonful  of  butter  with  a  cupful  of 
sugar,  add  a  beaten  egg  and  the  yolks  of  five,  half 
a  cupful  of  milk,  and  a  teaspoonful  of  vanilla.  Sift 
in  two  cupfuls  of  flour,  and  a  heaping  teaspoonful 
of  baking-powder,  turn  into  a  buttered  tin,  and  bake 
in  a  moderate  oven. 

GOLD  CAKE— II 

Cream  one  and  one-half  cupfuls  of  butter  with 
two  cupfuls  of  sugar,  add  the  beaten  yolks  of  twelve 
^gs,a  teaspoonful  of  lemon  extract,  and  four  cupfuls 
of  flour  sifted  with  a  teaspoonful  of  baking-powder. 
Bake  for  an  hour  in  a  moderate  oven. 
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HARD-TIMES  CAKE 

Cream  a  tablespoonful  of  butter  with  a  cupful  of 
sugar,  add  one  egg  well-beaten,  one  cupful  of  milk, 
grated  nutmeg  to  flavor,  and  two  and  one-half 
cupfuls  of  flour  sifted  with  a  heaping  teaspoonful  of 
baking-powder.  Add  a  few  currants  or  stoned 
raisins  and  bake  in  shallow  buttered  pans  for  half  an 
hour  in  a  quick  oven.  Sprinkle  with  powdered 
sugar  and  serve  hot. 

HICKORY-NUT  CAKE 

Cream  half  a  cupful  of  butter  with  one  cupful  of 
sugar,  add  the  beaten  yolks  of  three  eggs,  a  pinch 
each  of  cinnamon  and  nutmeg,  and  half  a  teaspoonful 
of  soda  dissolved  in  hot  water.  Sift  a  teaspoonful 
of  cream  tartar  with  a  cupful  of  flour  and  add  to 
the  cake  alternately  with  the  stiffly  beaten  whites 
of  three  eggs.  Add  half  a  cupful  each  of  chopped 
raisins  and  hickory  nuts  and  bake  in  a  buttered  tin. 

HONEY  CAKE 

Cream  half  a  cupful  each  of  butter  and  sugar  and 
mash  in  half  a  cupful  of  honey.  Add  two  eggs  well- 
beaten,  a  teaspoonful  of  caraway  seed,  and  two  cup- 
fuls of  flour  sifted  with  a  teaspoonful  of  baking- 
powder.  Mix  thoroughly  and  bake  for  half  an 
hour  in  a  brisk  oven. 

JELLY  ROLL— I 

Beat  the  yolks  of  three  eggs  until  light,  add  a 
cupful  of  sugar,   two  tablespoonfuls  of  water,  a 
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pinch  of  salt,  a  teaspoonful  of  vanilla,  and  a  cupful 
of  flour  sifted  with  a  heaping  teaspoonful  of  baking- 
powder.  Fold  in  the  stiffly  beaten  whites  of  the 
eggs  and  bake  in  a  long  shallow  tin.  Turn  out  on  a 
damp  towel,  spread  with  jelly,  and  roll  up  while 
warm.     Sprinkle  with  powdered  sugar. 

JELLY  ROLL—II 

Cream  two  cupfuls  of  sugar  with  one  and  one- 
half  cupfuls  of  butter.  Add  the  juice  and  grated 
rind  of  a  lemon,  eight  eggs  beaten  to  a  froth,  and 
enough  sifted  flour  to  make  a  smooth  batter.  Line 
a  shallow  baking- tin  with  buttered  paper,  spread  the 
batter  thinly  upon  it,  and  bake  golden  brown.  Take 
from  the  pan,  spread  thickly  with  jelly,  roll  up, 
wrap  in  a  cloth;  and  tie  with  soft  tape  until  cold. 
Sprinkle  with  powdered  sugar  and  serve. 

LADY  CAKE~I 

Cream  half  a  potmd  of  butter  with  a  pound  of 
sugar,  add  half  a  potmd  of  sifted  flour  and  flavoring 
to  taste.  Fold  in  the  stiffly  beaten  whites  of 
fourteen  eggs  and  bake  in  a  buttered  tin. 

LADY  CAKE— II 

Cream  half  a  cupful  of  butter  with  one  and  one- 
half  cupfuls  of  powdered  sugar,  add  half  a  cupful  of 
milk  and  two  and  one-half  cupfuls  of  flour  sifted 
twice  with  a  teaspoonful  of  baking-powder.  Fold  in 
the  stiffly  beaten  whites  of  two  eggs  and  add  a  few 
drops  of  almond  essence  or  rose-water.  Turn  into  a 
buttered  tin  and  bake  for  forty-five  minutes. 
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LEMON  CAKE 

Cream  a  cupful  of  butter  with  three  cupfuls  of 
sugar,  add  five  eggs  well-beaten,  a  cupful  of  milk  in 
which  a  teaspoonful  of  soda  has  been  dissolved, 
four  cupfuls  of  sifted  flour,  and  the  grated  rind  and 
juice  of  a  lemon.  Bake  in  square  tins,  and  cover 
with  lemon  frosting. 

LEMON  TEA  CAKE 

Beat  together  the  yolks  of  three  eggs,  a  pinch  of 
salt,  half  a  cupful  of  powdered  sugar,  and  three 
tablespoonfuls  of  milk.  Add  a  cupful  of  flour  in 
which  a  teaspoonful  of  baking-powder  has  been 
sifted,  and  fold  in  the  stiffly  beaten  whites  of  the 
eggs.    Bake  in  a  quick  oven  and  ice  with  lemon  icing. 

MARBLE  CAKE 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  a  teaspoonful  of  vanilla,  half  a  cupful  of 
milk,  and  two  and  one-half  cupfuls  of  flour  sifted 
with  two  teaspoonfuls  of  baking-powder.  Fold  in 
the  stiffly  beaten  whites  of  four  eggs. 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
brown  sugar,  add  half  a  cupful  of  molasses,  the  yolks 
of  four  eggs  well-beaten,  a  teaspoonful  of  soda  dis- 
solved in  half  a  cupful  of  sour  milk,  one  teaspoonful 
each  of  cinnamon,  cloves,  and  mace,  one  nutmeg 
grated,  and  one  and  one-half  cupfuls  of  sifted  flour. 
Butter  a  deep  tin  and  drop  the  light  and  dark 
batters  into  it  by  alternate  spoonfuls.  Bake  in  s^ 
moderate  oven. 
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MOLASSES  CAKE 

Mix  half  a  cupful  each  of  sugar  and  molasses  with 
a  tablespoonful  of  butter  melted,  and  a  teaspoonful 
of  soda  dissolved  in  half  a  cupful  of  milk.  Add  one 
^g  well-beaten,  sift  in  two  cupfuls  of  flour,  and  bake 
for  half  an  hour  in  a  moderate  oven.  Sprinkle 
with  powdered  sugar  and  serve  hot. 

MONT  BLANC  CAKE 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  a  cupful  of  milk,  three  cupfuls  of  pastry 
flour  sifted  with  two  heaping  teaspoonfuls  of  baking- 
powder,  almond  extract  or  rose-water  to  flavor,  and 
the  stiffly  beaten  whites  of  five  eggs.  Bake  in  a 
loaf  and  cover  with  a  boiled  frosting  flavored  like 
the  cake. 

NUT  CAKE 

Cream  half  a  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  two-thirds  cupful  of  milk,  the  yolks  of 
three  eggs  well-beaten,  three  cupfuls  of  flour  sifted 
with  a  heaping  teaspoonful  of  baking-powder  and 
a  teaspoonful  of  powdered  mace.  Fold  in  the 
stiffly  beaten  whites  of  three  eggs.  Put  the  batter 
into  a  buttered-loaf  pan  in  layers,  sprinkling  each 
layer  liberally  with  raisins  and  chopped  nuts. 
Bake  in  a  slow  oven. 

ORANGE  CAKE 

Cream  half  a  cupful  of  butter  with  two  cupfuls  of 
sugar*  add  the  well-beaten  yolks  of  seven  eggs  and 
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the  white  of  one,  half  a  capful  of  milk,  the  grated 
rmd  and  juice  of  an  orange,  and  four  cnpfnls  ci  flour 
sifted  with  half  a  teaspocmful  of  soda.  Bake  ia  a 
moderate  oven  and  cover  with  orange  frosting. 

POUND  CAKB— I 

Cream  together  a  pound  each  of  butter  and  sugar, 
add  eight  eggs  well-beaten,  a  pinch  of  salt,  a  wine- 
glassful  of  wine,  and  a  pound  of  sifted  flour.  Add 
half  a  cupful  or  more  of  shredded  citron  and  bake 
for  forty-five  minutes  in  a  moderate  oven  in  pans 
lined  with  buttered  paper. 

POUND  CAKE— n 

Cream  a  pound  of  butter  with  a  pound  of  sugar, 
add  the  beaten  yolks  of  nine  ^gs,  and  sift  in  one 
and  one-fourth  potmds  of  flour.  Add  one  pound  of 
currants,  half  a  cupful  each  of  chopped  candied 
orange  peel  and  citron,  a  tablespoonful  of  chopped 
almonds,  and  half  a  teaspoonful  of  mace.  Fold  in 
the  stiffly  beaten  whites  of  the  ^gs,  add  a  wine- 
glassful  of  brandy,  and  bake  in  a  deep  tin  lined  with 
buttered  paper. 

POUND  CAKE— III 

Cream  a  pound  of  butter  with  a  pound  of 
powdered  sugar,  add  gradually  ten  eggs  well- 
beaten,  lemon  extract  and  powdered  mace  to  flavor, 
and  one  pound  of  flour.  Turn  into  a  deep  buttered 
tin,  and  bake  in  a  slow  oven. 
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POUND  CAKE— IV 

Cream  one  and  one-half  cupfuls  of  butter  with 
three  cupfuls  of  sugar,  add  twelve  eggs  beaten  sepa- 
rately, mace  and  nutmeg  to  flavor,  and  enough  flour 
sifted  with  a  teaspoonful  of  baking-powder  to  make 
a  moderately  stiff  dough.    Bake  in  buttered  tins. 

POUND  CAKE— V 

Cream  a  pound  of  butter  with  a  pound  of  sugar, 
add  the  beaten  yolks  of  twelve  eggs,  one  grated 
nutmeg,  a  wineglassful  each  of  sherry  and  rose- 
water,  and  one  poimd  of  sifted  flour.  Fold  in  the 
stiffly  beaten  whites  of  the  eggs  and  bake  in  a 
moderate  oven. 

POUND  CAKE— VI 

Cream  one  cupful  each  of  butter  and  sugar,  add 
a  pinch  of  mace  and  three  tablespoonfuls  of  wine. 
Add  the  yolks  of  twelve  eggs  beaten  to  a  cream  and 
fold  in  the  stiffly  beaten  whites  alternately  with 
four  cupfuls  of  sifted  flour.  Turn  into  deep  pans 
and  bake  in  a  moderate  oven  for  nearly  an  hour. 

QUEEN  CAKE 

Cream  a  cupful  of  butter  with  three  cupfuls  of 
sugar,  add  the  yolks  of  six  eggs  well-beaten,  one 
cupful  of  milk,  and  two  teaspoonfuls  of  vanilla. 
Sift  in  four  cupfuls  of  flour,  with  two  heaping  tea- 
spoonfuls  of  cream  tartar,  add  a  teaspoonful  of  soda 
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dissolved  in  a  little  warm  water,  and  fold  in  the 
stiffly  beaten  whites  of  the  eggs.  Bake  in  a  moderate 
oven. 

RAISED-LOAF  CAKE— I 

Dissolve  one-third  of  a  yeast  cake  in  two  table- 
spoonfuls  of  water  and  add  half  a  cupful  of  warm 
milk.  Add  two  and  one -half  cupfulsof  flour  and 
half  a  cupful  of  butter  beaten  to  a  cream  with 
three-fourths  cupful  of  sugar.  Cover,  let  rise  over 
night,  and  add  another  half  cupful  of  butter 
creamed  with  three-fourths  cupful  of  sugar,  two 
eggs  well-beaten,  three  tablespoonfuls  of  wine,  and 
half  a  teaspoonful  of  salt.  Let  rise  to  a  sponge, 
add  half  a  pound  of  stoned  raisins,  turn  into  a  deep 
buttered  pan,  let  rise  for  an  hour,  and'  bake  for  an 
hour  and  a  half.    Use  more  flour  if  needed. 

RAISED-LOAF  CAKE— II 

Cream  two-thirds  cupful  of  butter  with  two 
cupfuls  of  sugar  and  work  into  it  two  cupfuls  of 
raised  bread-dough.  Add  three  eggs  well-beaten,  a 
teaspoonful  of  soda  dissolved  in  two  tablespoonfuls 
of  milk,  half  a  nutmeg  grated,  one  tablespoonful  of 
cinnamon,  a  teaspoonful  of  cloves,  and  a  cupful  of 
raisins  dredged  with  flour.  Add  two  tablespoonfuls 
of  flour,  mix  thoroughly,  put  into  buttered  pans, 
and  let  rise  for  half  an  hour.  Bake  in  a  moderate 
oven. 
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RAISED-LOAF  CAKE— III 

Cream  together  one  cupful  of  butter  and  two  cup- 
fuls  of  sugar,  add  the  beaten  yolks  of  four  eggs  and  a 
teaspoonful  each  of  cinnamon  and  grated  nutmeg. 
Add  two  cupfuls  of  risen  bread-dough  cut  into  bits 
and  mix  thoroughly.  Add  a  teaspoonful  of  soda 
dissolved  in  half  a  cupful  of  milk,  mix  thoroughly, 
and  sift  in  two  cupfuls  of  flour.  Add  half  a  pound 
each  of  currants  and  raisins  and  fold  in  the  stiffly 
beaten  whites  of  the  eggs.  Turn  into  a  deep  but- 
tered pan  and  let  rise  for  an  hour.  Bake  for  an 
hour  in  a  moderate  oven. 

RAISED  LOAF  CAKE— IV 

Heat  two  cupfuls  of  milk,  add  half  a  cake  of 
yeast  dissolved  in  a  little  warm  water,  and  sift  in  two 
cupfuls  of  flour.  Let  rise  until  very  light.  Cream 
two  cupfuls  of  butter  with  three  cupfuls  of  sugar, 
add  four  eggs  beaten  separately,  one  cupful  each 
of  raisins,  currants,  and  shredded  citron,  one  table- 
spoonful  of  cinnamon,  and  one  teaspoonful  of  mace. 
Add  the  risen  sponge,  mix  thoroughly,  sift  in  five 
cupfuls  of  flour  with  a  teaspoonful  of  soda,  and  add 
a  wineglassful  of  wine.  Turn  into  buttered-cake 
tins,  let  rise  until  light,  and  bake  for  two  hours  in 
a  slow  oven. 

RAISIN  CAKE 

Cover  four  cupfuls  of  stoned  raisins  with  boiling 
water.    Let  stand  tuitil  the  water  is  cool,  then 
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drain.  Cream  one  cupful  of  butter  with  two  of 
sugar,  add  half  a  cupful  of  wine,  two  grated  nut- 
megs, and  the  yolks  of  five  eggs  well-beaten.  Dis- 
solve half  a  teaspoonful  of  soda  in  a  cupful  of  milk 
and  add  alternately  with  four  cupf uls  of  sifted  flour. 
Fold  in  the  stiffly  beaten  whites  of  the  ^^gs,  and 
spread  the  batter  in  deep  cake  pans  in  layers, 
sprinkling  each  layer  thickly  with  raisins.  Bake  in 
a  moderate  oven  for  two  hours. 

SEA-FOAM  CAKE 

Sift  together  eight  times  one  and  one-half  cupfuls 
of  sugar,  one  cupful  of  flour,  and  one  teaspoonful  of 
baking-pc  ^'do  .  Add  gradually  the  whites  of  ten 
eggs  beaten  to  a  stiff  froth  and  a  few  drops  of 
almond  extract.  Turn  into  a  buttered  tin  lined 
with  paper  and  bake  for  fifty  minutes  in  a  slow 
oven.  Ice  with  boiled  frosting  tinted  pale  green 
with  color  paste  and  flavored  with  pistachio. 

SNOW  CAKE— I 

Cream  half  a  pound  of  butter  with  one-fourth 
pound  of  sugar,  add  the  stiffly  beaten  whites  of  six 
eggs,  flavoring  to  taste,  and  one  pound  of  arrow- 
root. Beat  for  twenty  minutes,  turn  into  a  buttered 
tin,  and  bake  for  an  hour  in  a  moderate  oven. 

SNOW  CAKE— II 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  one  cupful  of  milk,  a  teaspoonful  of 
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vanilla,  and  the  stiffly  beaten  whites  of  twelve  eggs. 
Sift  in  three  cupfuls  of  flour,  one  cupful  of  corn- 
starch, and  three  teaspoonfuls  of  baking-powder. 
Mix  thoroughly  and  bake  in  tins  lined  with  buttered 
paper.     Cover  with  boiled  frosting. 

SOUR-CREAM  CAKE 

Cream  a  cupful  of  butter  with  three  cupfuls  of 
sugar,  add  two  cupfuls  of  sour  cream  in  which  a 
teaspoonful  of  soda  has  been  dissolved,  one  pound 
of  chopped  raisins,  one  teaspoonful  each  of  cinna- 
mon and  nutmeg,  and  three  cupfuls  of  sifted  flour. 
Bake  for  an  hour  in  a  moderate  oven. 

SPANISH  CAKE 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  three  eggs  well-beaten,  two-thirds  cupful 
of  milk,  and  two  cupfuls  of  flour  sifted  with  a  tea- 
spoonful each  of  baking-powder  and  cinnamon. 
Bake  in  a  shallow  buttered  baking-tin  and  sprinkle 
with  powdered  sugar  and  cinnamon. 

SPICE  CAKE— I 

Cream  half  a  cupful  of  butter  with  a~cupful  of 
sugar,  add  two  ^^s  well-beaten,  half  a  cupful  each 
of  molasses  and  chopped  raisins,  and  one  teaspoonful 
each  of  cinnamon,  mace,  and  cloves.  Add  half  a 
cupful  of  coffee  in  which  a  pinch  of  soda  has  been 
dissolved  and  sift  flour  to  make  a  stiff  batter. 
Bake  in  a  buttered  tin. 
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SPICE  CAKE— II 

Cream  a  cupful  of  butter  with  a  cupful  of  brown 
sugar,  add  two  eggs  well-beaten,  one  cupful  of  strong 
coffee,  one-half  cupful  of  molasses  in  which  a  tea- 
spoonful  of  soda  has  been  dissolved,  two  teaspoon- 
fuls  of  cinnamon,  one  teaspoonful  of  cloves,  one 
cupful  of  raisins  dredged  with  flour,  and  five  cupfuls 
of  sifted  flour.  Turn  into  a  deep  buttered  tin  and 
bake  for  an  hour  in  a  moderate  oven. 

SPICE  CAKE— III 

Cream  one  cupful  of  butter  with  one  and  one- 
half  cupfuls  of  sugar,  add  three  eggs  well-beaten  and, 
gradually,  one  cupful  of  milk.  Add  a  cupful  each 
of  currants  and  raisins  dredged  with  flour,  a  tea- 
spoonful  of  mixed  spices,  and  two  cupfuls  of  flour 
sifted  with  two  teaspoonfuls  of  baking-powder. 
Turn  into  a  deep  buttered  tin  and  bake. 

SPICE  CAKE— IV 

Cream  a  cupful  of  butter  with  two  cupfuls  of 
brown  sugar,  add  the  beaten  yolks  of  eight  eggs  and 
the  white  of  one.  Mix  thoroughly,  add  a  cupful  of 
molasses,  one  cupful  of  sour  milk  in  which  a  tea- 
spoonful  of  soda  has  been  dissolved,  one  teaspoon- 
ful of  cloves,  tvTO  teaspoonfuls  each  of  cinnamon  and 
ginger,  one  nutm^^  grated,  five  cupfuls  of  sifted 
flour,  and  two  cupfuls  of  raisins  dredged  with  flour. 
Bake  in  a  moderate  oven. 
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SPONGE  CAKE— I 

Beat  the  yolks  of  two  eggs  until  thick,  add  gradu- 
ally one  cupful  of  sugar,  a  few  drops  of  lemon-juice 
and  a  little  of  the  grated  rind,  beat  thoroughly, 
add  a  scant  half  cupful  of  hot  water,  the  whites  of 
the  eggs  beaten  to  a  stiff  froth,  and  one  cupful  of 
flour  sifted  with  a  teaspoonful  of  baking-powder,  and 
a  pinch  of  salt.  Bake  in  a  buttered-cake  pan  for 
forty-five  minutes. 

SPONGE  CAKE— II 

Beat  three  eggs  for  ten  minutes,  add  a  cupful  of 
sugar  and  beat  for  five  minutes,  add  a  tablespoonful, 
each  of  lemon- juice  and  cold  water,  mix  thoroughly, 
and  fold  in  one  cupful  of  sifted  pastry  fiour.  Bake 
for  twenty-five  minutes  in  a  moderate  oven.  Ice 
with  powdered  sugar  mixed  with  lemon-juice  and  a 
little  of  the  grated  rind. 

SPONGE  CAKE— III 

Sift  together  one  cupful  each  of  sugar  and  flour, 
a  pinch  of  salt,  and  a  teaspoonful  of  baking-powder. 
Add  three  eggs  beaten  separately,  one-fourth  cupful 
of  boiling  water,  and  flavoring  to  taste.  Bake  in  a 
loaf. 

SPONGE  CAKE— IV 

Beat  three  eggs  until  very  light,  add  one  and  one- 
half  cupfuls  of  sugar,  and  beat  for  five  minutes. 
Sift  in  a  cupful  of  flour,  mix  thoroughly,  add  half  a 
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cupful  of  cold  water  and  another  cupful  of  flour 
sifted  with  a  teaspoonful  of  baking-powder.  Bake 
in  a  slow  oven. 

SPONGE  CAKE— V 

Beat  the  yolks  of  four  eggs  to  a  cream  and  add 
gradually  two  cupfuls  of  powdered  sugar.  Sift  in  a 
cupful  of  flour,  add  a  teaspoonful  of  lemon  extract 
and  the  whites  of  four  eggs  beaten  to  a  stiff  froth, 
then  sift  in  another  cupful  of  flour  with  two  tea- 
spoonfuls  of  baking-powder.  Add,  very  gradually, 
a  cupful  of  boiling  salted  water  and  bake  in  a 
shallow  pan. 

SPONGE  CAKE— VI 

Beat  the  yolks  of  four  eggs  to  a  cream,  add  a 
cupful  of  sugar,  the  grated  rind  of  a  lemon  and  a 
tablespoonful  of  the  juice.  Sift  a  cupful  of  flour 
with  a  teaspoonful  of  baking-powder  and  add 
alternately  with  the  stiffly  beaten  whites,  mixing 
very  lightly.  Bake  in  a  deep  tin  lined  with  buttered 
paper. 

SPONGE  CAKE— VII 

Beat  until  creamy  the  yolks  of  four  eggs  and  two 
cupfuls  of  sugar.  Sift  in  two  cupfuls  of  flour  and  a 
teaspoonful  of  baking  powder,  then  add  three- 
fourths  cupful  of  hot  water  and  the  grated  rind  of  a 
lemon.  Fold  in  the  stiffly  beaten  whites  of  the  eggs 
and  bake  in  a  moderate  oven. 
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SPONGE  CAKE— VIII 

Beat  the  whites  of  four  eggs  to  a  stifF  froth  and. 
add  very  gradually  half  a  cupful  of  granulated 
sugar.  Beat  the  yolks  of  the  eggs  until  creamy, 
add  half  a  cupful  of  sugar,  and  beat  for  five  minutes. 
Add  to  the  yolks  the  juice  and  grated  rind  of  a 
lemon.  Combine  mixtures  and  sift  in  a  scant  cup- 
ful of  flour.  Bake  for  twenty-five  minutes  in  a 
moderate  oven,  sifting  a  tablespoonful  of  granu- 
lated sugar  on  top. 

SPONGE  CAKE— IX 

Sift  a  cupful  each  of  flour  and  sugar  with  a  tea- 
spoonful  of  baking-powder  and  fold  in  the  stiffly 
beaten  whites  of  five  eggs.  Flavor  with  vanilla 
and  bake  in  a  quick  oven. 

SPONGE  CAKE— X 

Beat  the  yolks  of  five  eggs  until  very  light  with 
one  and  one-fourth  cupfuls  of  sugar.  Add  a  pinch 
of  salt  and  the  juice  and  grated  rind  of  half  a  lemon. 
Sift  in  one  and  one-half  cupfuls  of  flour,  fold  in  the 
stiffly  beaten  whites  of  the  eggs,  and  bake  for  forty- 
five  minutes  in  a  moderate  oven. 

SPONGE  CAKE— XI 

Beat  together  the  yolks  of  six  eggs  and  one  cupful 
of  powdered  sugar.  Add  the  grated  peel  of  a  lemon, 
eight  tablespoonfuls  of  flour,  and  the  stiffly  beaten 
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whites  of  the  eggs.  Pour  into  a  cake-tin  lined  with 
buttered  paper  and  bake  for  half  an  hour  in  a 
moderate  oven. 

SPONGE  CAKE— XII 

Beat  the  yolks  of  six  eggs  to  a  cream  and  add 
gradually  two  cupfuls  of  powdered  sugar,  beating 
constantly,  then  two  tablespoonfuls  of  water,  a 
pinch  of  salt,  and  a  teaspoonful  of  vanilla  or  lemon. 
Sift  two  cupfuls  of  flour  with  two  teaspoonfuls  of 
baking-powder  and  add  alternately  with  the  stiffly 
beaten  whites  of  six  eggs.  Mix  lightly  and  bake  in 
tins  lined  with  buttered  paper. 

SPONGE  CAKE— XIII 

Beat  the  yolks  of  nine  eggs,  add  two  cupfuls  of 
powdered  sugar,  and  beat  until  very  light.  Add  the 
juice  and  grated  rind  of  a  lemon  and  alternately  the 
stiffly  beaten  whites  of  the  eggs,  and  three-fourths 
cupful  of  flour.  Mix  carefully  and  bake  for  forty 
minutes  in  a  moderate  oven. 

SPONGE  CAKE— XIV 

Beat  the  yolks  of  ten  eggs  until  very  light,  add 
two  and  one-half  cupfuls  of  sugar,  and  the  juice 
and  grated  rind  of  a  lemon.  Add  the  stiffly  beaten 
whites  of  the  eggs  and  fold  in  carefully  two  and  one- 
half  cupfuls  of  pastry  flour.  Turn  into  a  buttered 
pan  and  bake  for  forty  minutes  in  a  very  moderate 
oven* 
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SPONGE  CAKE— XV 

Blanch  two  ounces  each  of  sweet  and  bitter  al- 
monds and  shred  fine.  Beat  the  yolks  of  ten  eggs  to 
a  cream  and  add  gradually  two  cupfuls  of  powdered 
sugar  and  the  almonds.  Sift  two  cupfuls  of  flour 
and  two  heaping  teaspoonfuls  of  baking-powder, 
and  add  alternately  with  the  stiffly  beaten  whites  of 
the  eggs.  Bake  in  a  deep  pan  lined  with  buttered 
paper  and  cover  with  boiled  frosting  flavored  with 
rose-water. 

SPONGE  CAKE— XVI 

Sift  two  cupfuls  of  flour  with  two  heaping  tea- 
spoonfuls  of  baking-powder.  Beat  the  yolks  of  ten 
eggs  to  a  cream  with  a  pinch  of  salt,  add  two  cupfuls 
of  sugar,  a  teaspoonful  of  lemon  extract,  and  add  the 
stiffly  beaten  whites  of  the  eggs  alternately  with  the 
flour.  Bake  for  forty-five  minutes  in  a  moderate 
oven. 

SPONGE  CAKE— XVII 

Beat  to  a  stiff  froth  the  whites  of  twelve  eggs  and 
add  gradually  one  cupful  of  sugar.  Add  also  half 
a  cupful  of  softened  butter,  half  a  cupful  of  milk, 
and  one  and  one-half  cupfuls  of  flour  sifted  with  a 
teaspoonful  of  baking-powder.  Flavor  to  taste, 
spread  thinly  on  a  buttered  baking-tin,  and  bake 
in  a  moderate  oven.  Ice  with  boiled  f]:x)8ting  and 
cut  into  squares. 


6o  iBvcvQ^n^  S)e60ett0 

SUNSHINE— CAKE  I 

Beat  the  whites  of  eleven  eggs  to  a  stiff  froth  and 
add  one  cupful  of  sifted  sugar.  Beat  the  yolks  of 
six  eggs  with  half  a  cupful  of  sifted  sugar  and  the 
grated  peel  of  an  orange.  Combine  mixtures  and 
fold  in  one  cupful  of  pastry  flour  sifted  with  a  tea- 
spoonful  of  cream  of  tartar.  Bake  for  an  hour  in  a 
slow  oven,  using  an  angel  cake  pan.  Sprinkle  with 
powdered  sugar  or  cover  with  boiled  frosting. 

SUNSHINE  CAKE—II 

Cream  one-third  cupful  of  butter  with  one  cupful 
of  sugar,  add  the  yolks  of  three  eggs  well  beaten, 
two-thirds  cupful  of  milk,  and  two  cupfuls  of  flour, 
sifted  with  a  teaspoonful  of  baking-powder.  Flavor 
to  taste,  fold  in  the  stiffly  beaten  whites  of  the  eggs, 
and  bake.  It  may  be  baked  in  layers  if  desired,  and 
put  together  with  any  preferred  filling. 

TRENTON  TEA-CAKE 

Cream  a  heaping  tablespoonful  of  butter  with  one 
cupful  of  sugar,  add  one  egg  well  beaten,  two-thirds 
cupful  of  milk,  half  a  teaspoonful  of  vanilla,  and 
flour  to  make  a  stiff  batter  sifted  with  two  tea- 
spoonfuls  of  baking-powder.  Bake  -for 'thirty 
minutes  in  a  moderate  oven  and  sprinkle  with 
powdered  sugar. 

WEDDING  CAKE— I 

Cream  a  cupful  each  of  butter  and  powdered 
sugar  and  add  gradually  the  beaten  yolks  of  six 
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eggs.  Add  one  and  one-half  cupfuls  of  sifted  flour, 
a  wineglassful  of  wine,  a  teaspoonful  of  cinnamon, 
the  grated  rind  of  a  lemon,  and  two  pounds  of  mixed 
fruit,  using  currants,  raisins,  sliced  citron,  orange- 
peel,  and  blanched  and  shredded  almonds.  Fold 
in  the  stiffly  beaten  whites  and  bake  for  an  hour 
and  a  half  in  a  moderate  oven. 

WEDDING  CAKE— II 

The  ingredients  are:  one  pound  of  browned  flour, 
one  pound  of  butter,  one  pound  of  sugar,  twelve 
eggs,  two  pounds  each  of  raisins  and  currants,  one- 
fourth  pound  of  candied  orange-peel,  three-fourths 
pound  of  citron,  one  potmd  of  blanched  almonds, 
half  a  cupful  of  brandy,  a  wineglassful  each  of  cura- 
Qoa  and  maraschino,  one  tablespoonful  of  cinnamon, 
a  pinch  of  cloves,  half  a  teaspoonful  of  mace,  and  one 
cupful  of  molasses  in  which  a  pinch  of  soda  has  been 
dissolved.  Prepare  the  fruit  and  nuts,  mix  and 
dredge  with  flour.  Cream  the  butter  and  sugar, 
add  gradually  the  beaten  yolks  of  the  eggs,  th«i  the 
flour  and  the  stiffly  beaten  whites,  then  the  season- 
ing, with  the  fruit,  and  lastly  the  molasses.  Bake 
very  slowly  for  four  hours.  This  cake  will  keep  a 
year  and  is  at  its  best  when  four  weeks  old. 

WHITE  CAKE 

Cream  half  a  cupful  of  butter  with  one  and  one- 
half  cupfuls  of  sugar  and  add  gradually  one  cupful 
of  warm  water.  Sift  in  two  cupfuls  of  flour,  beat 
for  five  minutes,  then  sift  in  another  half  cupful  of 


62  £vetisbai3  S>e0dett6 

flour  with  two  teaspoonfuls  of  baking-powder.  Add 
a  teaspoonful  of  vanilla,  fold  in  the  stiffly  beaten 
whites  of  four  eggs,  turn  into  a  buttered  pan,  and 
bake  for  an  hour  in  a  moderate  oven. 

WHITE  FRUIT  CAKE 

Cream  a  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  one  cupful  of  milk,  one  potuid  each  of 
raisins,  chopped  figs,  and  shredded,  blanched  al- 
monds, one  cupful  of  grated  cocoanut,  one-fourth 
pound  of  chopped  citron,  half  a  cupful  of  candied 
cherries,  cut  fine,  and  a  teaspoonful  of  lemon  ex- 
tract. Sift  two  and  one-half  cupfuls  of  flour  with 
two  teaspoonfuls  of  baking-powder  and  add  the 
flour  alternately  with  the  stiffly  beaten  whites  of 
seven  eggs.    Bake  slowly  for  two  hours. 

WINE  CAKE 

Bring  to  the  boil  two  cupfuls  of  wine  and  six 
tablespoonfuls  of  powdered  sugar.  Cool,  add  six 
eggs  well  beaten,  and  add  enough  flour  sifted  with  a 
teaspoonful  of  baking-powder  to  make  a  moderately 
stiff  batter.  Turn  into  a  buttered  tin  and  bake  in  a 
quick  oven.    Sherry  is  generally  used  for  this  cake. 

SMALL  CAKES 

ALMOND  CAKES— I 

Beat  six  eggs,  add  one  and  one-half  cupfuls  of 
sugar,  half  a  pound  of  chopped  citron,  and  three- 
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fourths  pound  of  blanched  and  split  almonds.  Add 
enough  flour  sifted  with  a  teaspoonful  of  baking- 
powder  to  hold  the  mixture  well  together.  Pour  into 
patty-pans  and  when  done,  sprinkle  with  chopped 
almonds  and  sugar. 

ALMOND  CAKES— II 

Blanch  and  potmd  one-half  pound  each  of  sweet 
and  bitter  almonds,  adding  gradually  the  stiffly 
beaten  whites  of  seven  eggs.  Add  gradually  two 
pounds  of  powdered  sugar,  mix  thoroughly,  and 
press  through  a  pastry  bag  on  sheets  of  buttered 
paper.     Bake  in  a  hot  oven.  , 

ALMOND  CAKES— III 

Blanch  and  pound  a  pound  of  almonds,  add  a 
pound  of  sugar,  with  spice  and  grated  lemon-peel  to 
flavor.  Add  the  yolks  of  fifteen  eggs  well  beaten, 
suflicient  sifted  pastry  flour  to  make  a  stiff  batter, 
then  fold  in  the  stiffly  beaten  whites.  Bake  in 
small  tins  in  a  moderate  oven. 

BREWSTER  CAKES 

Rub  together  half  a  cupful  of  butter,  one  cupful  of 
sugar,  two  cupfuls  of  flour,  two  tablespoonfuls  of 
powdered  ginger,  a  teaspoonful  of  allspice,  the  grated 
peel  of  half  a  lemon,  the  juice  of  a  whole  lemon,  and 
a  cupful  of  molasses.  Mix  thoroughly,  drop  by 
spoonfuls  on  a  buttered  baking-sheet  and  bake  in  a 
moderate  oven. 
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COCOANUT  DROP  CAKES 

Beat  together  one  egg  and  half  a  cupful  of  sugar. 
Add  two  tablespoonfuls  of  flour  sifted  with  a  pinch 
of  baking-powder,  two  tablespoonfuls  of  grated 
chocolate,  and  one  cupful  of  shredded  cocoanut. 
Mix  thoroughly,  drop  by  spoonfuls  on  buttered  tin 
sheets  and  bake  in  a  hot  oven. 

DATE  CAKES— I 

Seed  and  chop  fine  a  cupful  of  dates.  Add  two 
tablespoonfuls  of  melted  butter,  two  cupfuls  of  milk, 
one  egg  well  beaten,  and  three  cupfuls  of  flour  sifted 
with  a  teaspoonful  of  baking-powder.  Mix  thor- 
oughly, and  bake  for  twenty  minutes  in  buttered 
patty-pans. 

DATE  CAKES— II 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  one  egg  well  beaten,  a  teaspoonful  of 
vanilla,  and  one  cupful  of  sour  cream  in  which  half 
a  teaspoonful  of  soda  has  been  dissolved.  Add 
enough  flour  to  make  a  dough  that  will  roll,  and 
roll  very  thin.  Cut  in  two  and  put  together  with 
split  and  seeded  dates  between.  Press  together, 
cut  into  squares,  and  bake  in  a  hot  oven.  Cool,  and 
cover  with  any  preferred  frosting.  Figs  or  prunes 
may  be  used  instead  of  dates. 

EGG  CHEESE  CAKES 

Rub  through  a  sieve  six  hard-boiled  eggs  and  six 
ounces  of  butter.    Add  half  a  cupful  of  cleaned 
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currants,  two  stale  lady-fingers  crumbled  fine,  the 
beaten  yolks  of  two  eggs,  a  tablespoonful  of  wine, 
and  a  sprinkle  of  grated  nutmeg.  Butter  small 
patty-pans,  line  with  pastry,  fill,  and  bake  in  a  quick 
oven.  Take  out  of  the  pans  and  serve  the  cakes 
either  hot  or  cold. 

ENGLISH  PLUM  CAKES 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  three  eggs  well  beaten,  a  teaspoonful  of 
vanilla,  one  cupful  each  of  raisins  and  currants,  a 
pinch  of  soda  dissolved  in  a  teaspoonful  of  water,  one 
and  one-half  cupfuls  of  milk,  and  enough  sifted 
flour  to  make  a  stiff  batter.  Bake  in  patty-pans 
in  a  quick  oven. 

ESSEX  CAKES 

Beat  together  the  yolks  of  six  eggs  and  a  cupful 
of  sugar.  Fold  in  the  stiffly  beaten  whites  and  add 
enough  sifted  flour  to  make  a  batter  that  will  drop 
from  the  spoon, — ^probably  about  half  a  cupful. 
Put  into  a  pastry  bag  and  squeeze  out  in  small 
cakes  on  sheets  of  paper.  Sprinkle  with  powdered 
sugar  and  bake.  When  done  stick  two  together  with 
raspberry  jam  and  dip  in  raspberry  icing. 

FEATHER  CAKES 

Cream  a  heaping  tablespoonful  of  butter  with  a 
cupful  of  sugar,  add  one  egg  well  beaten,  one  cupful 
of  milk,  half  a  teaspoonful  of  gtated  nutmeg,  and 
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one  and  one-half  cupfuls  of  flour,  sifted  with  a 
teaspoonf ul  of  cream  of  tartar  and  half  a  teaspoonful 
each  of  soda  and  salt.  Bake  in  patty-pans,  cool, 
cover  with  frosting,  and  sprinkle  with  grated  cocoa- 
nut. 

FRENCH  CAKES 

Beat  to  a  cream  half  a  cupful  of  butter  and  one 
cupful  of  powdered  sugar.  Add  a  cupful  of  milk, 
five  eggs  beaten  separately,  and  three  cupfuls  of 
flour  which  has  been  sifted  with  one  teaspoonful  of 
baking-powder.  Bake  in  patty-pans  and  cool. 
At  serving  time  cover  with  fresh  fruit  crushed,  and 
sweetened  and  whipped  cream,  or  cover  with 
meringue  and  put  in  the  oven  for  a  few  moments  to 
brown. 

GENOESE  CAKES— I 

Beat  eight  eggs  with  a  pound  of  powdered  sugar 
and  a  pinch  of  salt,  add  a  pound  each  of  sifted  flour, 
blanched  and  shredded  almonds,  and  softened 
butter.  Mix  with  a  wineglassful  of  wine  and 
bake  in  patty-pans.  Half  this  quantity  may  be 
used. 

GENOESE  CAKES— II 

Cream  together  half  a  cupful  each  of  butter  and 
sugar  and  add  gradually  four  well-beaten  eggs. 
Add  four  heaping  tablespoonfuls  of  sifted  flour  and 
beat  until  smooth.  Pour  into  a  buttered  tin  to  the 
depth  of  half  an  inch  and  bake  for  fifteen  minutes  in 
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a  quick  oven.  Turn  out,  cool,  spread  with  apricot 
jam,  tlien  with  chocolate  icing,  and  let  stand  until 
cold.     Cut  into  fancy  shapes  and  serve. 

HAZELNUT  CAKES 

Chop  coarsely  a  cupful  of  blanched  hazelnuts  and 
a  tablespoonful  of  almonds.  Add  a  cupful  of  sugar, 
the  stiffly  beaten  whites  of  two  eggs,  and  sufficient 
flour  to  roll.  Roll  thin,  cut  into  rounds,  and  bake 
in  a  slow  oven.  Hickory  nuts  may  be  used  instead 
of  hazelnuts  and  almonds. 

HONEY  CAKES 

Melt  a  cupful  and  a  half  of  butter,  add  five 
cupfuls  of  sifted  flour,  cook  slowly  and  stir  until 
the  flour  is  light  brown.  Turn  out  on  a  pastry 
board,  add  a  teaspoonful  each  of  salt  and  soda  dis- 
solved in  hot  water  and  enough  cold  water  to  make 
a  stiff  paste.  Elnead  thoroughly,  shape  into  small 
cakes,  and  bake  light  brown  on  a  buttered  tin  sheet. 
Melt  a  cupful  of  honey,  pour  the  syrup  over  the 
cakes,  and  put  into  the  oven  until  it  is  thoroughly 
soaked  in.    Serve  hot. 

KISSES— I 

Make  a  syrup  of  a  pound  of  sugar  and  a  pint  of 

water  and  boil  until  it  forms  a  ball  when  a  little 

is  dropped  into  cold  water.    Add  slowly  to  the 

Stiffly  beaten  whites  of  five  eggs  with  a  teaspoonful 

of  vanilla  to  flavor.    Butter  a  baking-sheet,  dredge 
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with  flour,  and  drop  the  mixture  by  spoonfuls  upon 
the  sheet,  or  use  a  pastry  bag  and  tube.  Sprinkle 
with  powdered  sugar  and  bake  for  fifteen  minutes 
in  a  very  slow  oven.  Chopped  sweet  almonds  or 
other  nuts  may  be  added. 

KISSES— II 

Beat  the  whites  of  six  eggs  solid  with  a  pinch  of 
salt,  and  add  gradually  three  cupfuls  of  powdered 
sugar  and  a  teaspoonful  of  vanilla.  Drop  by 
spoonfuls  on  unbuttered  paper,  sprinkle  with 
powdered  sugar,  and  bake  in  a  slow  oven  for  half 
an  hour.  Cool  and  wet  the  wrong  side  of  the 
paper  to  detach  the  kisses.  Press  the  inside  into 
shape  with  the  finger.    Serve  with  ice-cream. 

CHOCOLATE  KISSES 

Beat  together  for  fifteen  minutes  the  whites  of 
three  eggs  and  a  pound  of  granulated  sugar,  then 
add  one  at  a  time  three  more  egg-whites,  beating 
thoroughly  each  time.  Add  two  teaspoonfuls  of 
vunilla  and  three  squares  of  bitter  chocolate,  grated. 
Drop  by  spoonfuls  on  a  buttered  tin  sheet  and  bake 
in  a  slow  oven. 

LADY  FINGERS— I 

B«at  the  ydks  of  two  ^gs  with  half  a  cupful  of 
powvicred  sugar,  fold  in  the  stiffly  beaten  whites, 
add  half  a  teaspoonful  of  \*anilla,  and  sift  in  half  a 
cu()hil  of  flour.    Press  through  a  pastiy  tube  into 
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shallow  tins  lined  with  buttered  paper,  shaping  in 
lady  fingers,  sprinkle  with  powdered  sugar,  and 
bake  for  twenty  minutes  in  a  slow  oven. 

LADY  FINGERS— II 

Line  a  shallow  baking-pan  with  buttered  paper 
and  sprinkle  the  paper  with  powdered  sugar.  Beat 
the  yolks  of  six  eggs  with  a  cupful  of  powdered  sugar 
and  fold  in  lightly  the  stiffly  beaten  whites.  Add  the 
grated  rind  of  a  lemon  and  sprinkle  in  carefully  one 
cupful  of  sifted  pastry  flour.  Put  into  a  pastry  bag, 
squeeze  out  the  batter  in  the  shape  of  lady  fingers, 
sprinkle  with  powdered  sugar,  and  bake  for  ten  or 
twelve  minutes  in  a  very  moderate  oven. 

LADY  FINGERS— III 

Put  six  tablespoonfuls  of  sugar  into  a  bowl  and 
heat  thoroughly  in  the  oven.  Add  six  eggs  and  beat 
until  cold.  Add  six  tablespoonfuls  of  sifted  flour 
and  a  few  drops  of  lemon  extract.  Bake  on  buttered 
papers  in  small  narrow  strips,  or  use  a  pastry  bag 
and  plain  tube.    Bake  in  a  quick  oven  and  cool. 

WHITE  LADY  FINGERS 

Grate  the  yellow  rind  of  an  orange  into  half  a 
cupful  of  powdered  sugar  and  add  gradually  the 
stiffly  beaten  whites  of  six  eggs.  Sprinkle  and  stir 
in  carefully  half  a  cupful  of  pastry  flour,  put  into 
a  pastry  bag,  and  press  out  in  the  shape  of  lady 
fingers  on  a  sheet  of  buttered  paper  laid  in  a  shallow 
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baking-pan   and   sprinkled  with  powdered  sugar. 
Bake  for  ten  or  twelve  minutes  in  a  moderate  oven. 

LEMON  CAKES 

Cream  half  a  cupful  of  butter  with  one  cupful  of 
sugar,  add  the  yolks  of  four  eggs  well  beaten  and 
the  grated  rind  of  a  lemon.  Add  a  pinch  of  soda 
dissolved  in  the  juice  of  a  lemon,  fold  in  the  stiffly 
beaten  whites  of  the  eggs,  and  sift  and  stir  in  a 
cupful  of  flour.  Bake  in  patty-pans,  and  when 
cold,  ice  with  lemon  frosting. 

LEB-KUCHEN 

Beat  together  for  half  an  hour  four  eggs  and  a 
pound  of  flour.  Add  half  a  pound  of  blanched 
and  shredded  almonds,  half  a  cupful  of  sliced  citron, 
the  juice  and  grated  rind  of  a  lemon  and  an  orange, 
a  tablespoonful  of  cinnamon,  a  teaspoonful  of  all- 
spice, a  pinch  of  powdered  clove,  and  half  a  cupful 
of  molasses  in  which  half  a  teaspoonful  of  soda  has 
been  dissolved.  Mix  thoroughly,  roll  out,  cut  into 
squares,  bake  in  a  moderate  oven,  and  when  cool, 
spread  with  frosting. 

ALMOND  MACAROONS— I 

Blanch  half  a  pound  of  almonds  and  pound  to  a 
paste  with  a  cupful  of  granulated  sugar.  Add  the 
stiffly  beaten  whites  of  two  eggs,  mix  thoroughly, 
and  bake  in  small  cakes  on  buttered  paper  in  a  slow 
oven, 
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ALMOND  MACAROONS— II 

Grind  half  a  pound  of  blanched  sweet  almonds 
and  one-fourth  pound  of  bitter  almonds.  Beat  the 
whites  of  three  eggs  to  a  stiff  froth  and  add  gradually 
three  tablespoonfuls  of  powdered  sugar.  Add  also 
a  teaspoonful  of  rose-water  and  a  little  powdered 
mace,  nutmeg,  and  cinnamon.  Add  the  almonds, 
and  if  the  mixture  seems  too  thin,  add  a  few  more 
almonds.  Drop  by  spoonfuls  on  a  buttered  tin 
sheet,  lay  an  almond  on  top  of  each  one,  and  bake. 

CHOCOLATE  MACAROONS— I 

Melt  three  squares  of  bitter  chocolate  and  work 
to  a  paste  with  a  pound  of  powdered  sugar  and  the 
unbeaten  whites  of  three  eggs.  Roll  thin,  cut  into 
fancy  shapes,  and  bake  in  shallow  buttered  tins 
which  have  been  dusted  with  flour  and  powdered 
sugar. 

CHOCOLATE  MACAROONS— II 

Grind  a  cupful  of  blanched  almonds,  add  half  a 
cupful  of  sugar  and  half  a  cake  of  bitter  chocolate 
grated  and  melted.  Mix  to  a  stiff  paste  with  a 
little  stiffly  beaten  egg-white,  shape  into  round 
balls,  and  bake  on  paper,  sprinkling  each  one  with 
powdered  sugar. 

COFFEE  MACAROONS 

Mix  a  pound  of  blanched  and  ground  almonds 
with  a  pound  and  a  half  of  sugar,  add  coffee  extract 
to  flavor  and  enough  stiffly  beaten  egg-white  to 
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make  a  stiff  paste.    Bake  on  paper  until  golden 
brown. 

FRENCH  MACAROONS 

Blanch  and  chop  a  pound  of  sweet  almonds  with 
one-fourth  the  quantity  of  bitter  almonds.  Mix 
with  a  cupful  of  powdered  sugar  and  put  into  a  hot 
oven  until  pale  brown.  Add  three  cupfuls  more  of 
sugar  and  enough  stiffly  beaten  white  of  egg  to 
make  a  stiff  paste.  Mould  into  small  cakes,  wetting 
the  fingers  in  cold  water  to  prevent  sticking,  and 
put  an  aknond  on  each  cake.    Bake  on  paper. 

PISTACHIO  MACAROONS 

Blanch  and  chop  a  potmd  of  pistachios,  mix  with 
a  potmd  of  sugar,  a  few  drops  of  wine,  and  the 
stiffly  beaten  whites  of  two  eggs.  Drop  by  spoon- 
fuls on  paper  and  bake.  Other  nuts  may  be  used 
in  the  same  way. 

WHITE  MACAROONS 

Grind  a  pound  of  blanched  almonds,  mix  with  a 
pound  of  granulated  sugar,  add  a  few  drops  of  wine 
and  enough  tmbeaten  white  of  egg  to  make  a  stiff 
paste.  Drop  by  spoonfuls  on  paper  and  bake  until 
light  brown. 

MADELEINES— I 

Beat  together  until  frothy  three  eggs  and  half 
a  cupful  of  sugar.     Flavor  with  grated  lemon-  or 
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orange-peel,  fill  small  buttered  moulds,  and  bake  in 
a  slow  oven. 

MADELEINES—II 

Mix  with  a  wooden  spoon  half  a  pound  each  of 
sifted  flour  and  sugar,  six  eggs  well-beaten,  a  wine- 
glassful  of  wine,  and  add  at  the  last  one  cupful  of 
butter,  melted.  Mix  carefully,  pour  into  small 
moulds,  and  bake  in  a  moderate  oven. 

MARSEILLES  CAKES 

Bring  to  the  boil  one  cupful  of  water,  half  a  cupful 
of  butter,  two  tablespoonfuls  of  sugar,  the  grated 
peel  of  a  lemon  and  a  pinch  of  salt.  Add  enough 
sifted  flour  to  make  a  stiff  paste  and  cook,  stirring 
constantly,  until  it  leaves  the  sides  of  the  pan. 
Take  from  the  fire  and  stir  in  one  at  a  time  five 
unbeaten  ^gs.  Drop  by  spoonfuls  on  a  buttered 
tin  sheet  and  brush  with  beaten  egg  mixed  with  a 
little  milk.  When  done  and  cool,  cut  a  slit  in  each 
side  and  put  in  a  little  jam  or  whipped  cream. 
Sprinkle  with  powdered  sugar  or  ice  with  any 
preferred  frosting, 

MARZIPAN 

Grind  a  poimd  of  blanched  sweet  almonds  with  a 
few  bitter  ones,  mix  with  a  pound  of  sugar,  and  cook 
until  melted,  stirring  constantly.  Turn  out  on  a 
pastry  board  dredged  with  powdered  sugar,  cut 
into  shapes,  and  bake  on  paper  sprinkled  with  sugar 
in  a  slow  oven. 
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MERINGUES— I 

Boil  a  pound  of  sugar  with  as  little  water  as  possible 
until  the  syrup  forms  a  ball  when  dropped  into  cold 
water.  Take  from  the  fire,  add  the  stiffly  beaten 
whites  of  six  eggs  and  flavoring  to  taste.  Beat 
until  nearly  c»ld,  then  drop  by  spoonfuls  on  paper 
and  bake  in  a  moderate  oven. 

MERINGUES— II 

Beat  the  whites  of  six  eggs  to  a  stiff  dry  froth  and 
add  gradually  a  cupful  of  powdered  sugar  and  a 
teaspoonful  of  vanilla.  Drop  by  teaspoonfuls  on 
buttered  paper  and  sprinkle  with  powdered  sugar 
and  bake  for  half  an  hour  in  a  moderate  oven.  A 
pastry  bag  and  tube  may  be  used  instead  of  a  spoon. 
Grated  cocoanut  may  be  added  if  desired. 

CREAM  MERINGUES 

Beat  the  whites  of  six  eggs  to  a  stiff  froth  and  add 
a  cupful  of  powdered  sugar.  Drop  by  spoonfuls  on 
paraffine  paper  and  bake  in  a  slow  oven.  Remove 
the  soft  part  from  each  with  a  spoon  and  fill  with 
whipped  cream  sweetened  and  flavored  to  taste. 

ORANGE  CAKES 

Beat  to  a  cream  half  a  cupful  each  of  butter  and 
sugar,  add  the  well-beaten  yolks  of  eight  eggs, 
half  a  cupful  of  candied  orange-peel  chopped  fine, 
and  a  little  grated  orange-peel.  Add  enough  flour 
sifted  with  a  teaspoonful  of  baking-powder  to  make 
a  cake  batter,  and  fold  in  the  stiffly  beaten  whites  of 
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the  eggs.    Bake  in  buttered  patty-pans,  and  sprinkle 
with  powdered  sugar  or  ice  with  orange  icing. 

PISTACHIO  CAKES 

Beat  together  the  yolks  of  a  dozen  eggs  and  a 
pound  of  sugar.  Add  half  a  cupful  of  blanched 
and  shredded  pistachois  and  half  a  teaspoonful  of 
pistachio  essence.  Add  the  grated  rind  of  two 
lemons  and  enough  flour  sifted  with  a  teaspoonful 
of  baking-powder  to  make  a  moderately  stiff  batter. 
Fold  in  the  stiffly  beaten  whites  of  the  eggs,  bake  in 
buttered  patty-pans,  and  sprinkle  with  powdered 
sugar,  or  ice  with  boiled  frosting  tinted  green  with 
color  paste  flavored  with  orange-flower  water  or 
pistachio,  and  sprinkle  with  the  chopped  nuts  before 
it  hardens. 

RASPBERRY  CAKES 

Blanch  and  pound  or  grind  a  potmd  of  sweet 
almonds  and  rub  smooth  with  a  pound  of  sugar. 
Add  the  grated  rind  of  half  a  lemon  and  enough 
beaten  yolk  of  egg  to  make  a  very  stiff  paste.  Divide 
in  half.  Roll  each  half  thin  and  put  together  with  a 
layer  of  raspberry  jelly  between.  Let  stand  for 
several  hours,  cut  into  narrow  strips,  and  bake. 
Ice  with  boiled  frosting  or  chocolate  icing. 

SAVOY  CAKES 

Beat  together  for  twenty  minutes  the  yolks  of 
six  eggs  and  a  cupful  of  powdered  sugar.  Add  half 
a  pound  of  pastry  flour,  the  grated  rind  and  juice  of 
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a  lemon,  and  half  a  cupful  of  cornstarch.  Fold  in 
the  stiffly  beaten  whites  of  the  eggs  and  bake  in  a 
quick  oven  in  patty-pans  that  have  been  buttered, 
then  sprinkled  with  flour  and  sugar. 

SNOW-CAKES 

Cream  a  tablespoonful  of  sugar  with  a  teaspoonful 
of  butter,  add  a  cupful  of  milk,  a  pinch  of  salt,  and 
one  and  one-half  cupfuls  of  flour  sifted  with  two 
teaspoonfuls  of  baking-powder.  Fold  in  the 
stiffly  beaten  whites  of  two  eggs  and  bake  for  half 
an  hour  in  patty-pans.  Sprinkle  with  powdered 
sugar  and  serve  warm. 

SPICE  CAKES 

Rub  together  two  cupfuls  of  butter  and  two  and 
one-half  cupfuls  of  flour.  Add  half  a  cupful  of 
sugar,  a  teaspoonful  of  mixed  powdered  spice,  half 
a  cake  of  yeast  dissolved  in  half  a  cupful  of  warm 
water,  a  wineglassful  of  wine,  and  two  eggs  well- 
beaten.  Mix  thoroughly,  add  more  flour  if  needed 
let  rise  for  an  hour,  shape  into  small  cakes,  and 
bake  in  a  moderate  oven.  Sprinkle  with  powdered 
sugar  and  serve  either  hot  or  cold. 

SPONGE-CAKES 

Beat  the  yolks  of  three  ^gs  very  light,  add  a  cup- 
ful of  sugar  and  beat  again,  then  add  three  table- 
spoonfuls  of  cold  water  and,  gradually,  a  cupful  of 
flour  sifted  with  two  teaspoonfuls  of  baking-powder. 
Fold  in  the  stiffly  beaten  whites  of  the  ^;gs  and 
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bake  in  gem-pans.    Sprinkle  with  powdered  sugar 
or  ice  with  chocolate  frosting. 

SPONGE-DROPS— I 

Beat  together  three  eggs  and  one  cupful  of  sugar. 
Add  a  heaping  cupful  of  flour  sifted  with  a  teaspoon- 
ful  of  cream  tartar  and  half  a  teaspoonful  of  soda. 
Flavor  with  grated  lemon  peel,  drop  by  teaspoonfuls 
on  a  buttered  tin-sheet,  and  bake  in  a  quick  oven. 

SPONGE-DROPS— II 

Beat  the  yolks  of  four  eggs  until  light,  adding 
gradually  half  a  cupful  of  powdered  sugar  and  half  a 
teaspoonful  of  vanilla.  Add  the  stiffly  beaten 
whites  of  the  eggs  and  fold  in  carefully  three- 
fourths  cupful  of  sifted  flour.  Drop  by  spoonfuls  in 
a  shallow  buttered  pan,  sprinkle  with  sugar,  and 
bake  for  fifteen  minutes  in  a  slow  oven. 

TEA-CAKES— I 

Cream  a  tablespoonful  of  butter  with  a  cupful  of 
sugar,  add  two  eggs  well-beaten,  a  cupful  of  milk, 
and  two  cupfuls  of  flour  sifted  with  three  teaspoon- 
fuls of  baking-powder.  Flavor  with  grated  nutmeg, 
bake  in  patty-pans,  sprinkle  with  powdered  sugar, 
and  serve  hot. 

TEA-CAKES— II 

Cream  a  cupful  of  sugar  with  half  a  cupful  of 
butter,  add  the  yolks  of  three  eggs  beaten  and  a 
cupful  of  milk,  one  cupful  of  finely  cut  citron, 
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raisins,  and  currants  mixed,  three  cupfuls  of  flouf 
sifted  with  two  teaspoonfuls  of  baking-powder, 
grated  nutmeg,  and  cinnamon  to  flavor,  and  the 
stiffly  beaten  whites  of  the  eggs.  Mix  thoroughly 
and  bake  in  patty-pans. 

TEA-CAKES— III 

Cream  one  cupful  of  butter  with  two  cupfuls 
of  sugar,  add  one  cupful  of  milk,  a  teaspoonful  of 
vanilla,  four  eggs  beaten  separately,  and  three  and 
one-half  cupfuls  of  flour  sifted  with  a  heaping  tea- 
spoonful  of  cream  tartar  and  half  a  teaspoonful  of 
soda.  Stir  in,  if  desired,  a  cupful  of  raisins  or  cur- 
rants or  half  a  cupful  each  of  chopped  citron  and 
almonds.  Bake  in  buttered  gem-pans  and  sprinkle 
with  powdered  sugar. 

TEA-CAKES— IV 

Sift  two  cupfuls  of  flour  with  a  pinch  of  salt,  add 
a  tablespoonful  of  sugar  and  work  into  it  a  cupful  of 
butter.  Mix  thoroughly,  add  four  eggs  well-beaten 
and  enough  cold  water  to  make  a  stiff  paste.  Knead 
thoroughly,  roll  out,  cut  into  fancy  shapes,  and  bake. 
Sprinkle  with  powdered  sugar  or  ice  with  frosting 
flavored  to  taste. 

ALBANY  TEA-CAKES 

Cream  a  heaping  tablespoonful  of  butter  with  half 
a  cupful  of  sugar,  add  three  eggs  beaten  separately, 
one  cupful  of  milk,  a  teaspoonful  of  vanilla,  and 
three  cupfuls  of  flour  sifted  with  two  teaspoonfuls 
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of   baking-powder.    Bake   in   buttered   gem-pans 
and  serve  hot  with  butter. 

BERRY  TEA-CAKES 

Cream  a  heaping  tablespoonful  of  butter  with  a 
cupful  of  sugar,  add  two  eggs  well-beaten,  a  pinch 
of  salt,  one  and  one-half  cupfuls  of  milk,  and  enough 
flour  sifted  with  a  heaping  teaspoonful  of  baking- 
powder  to  make  a  stiff  batter.  Stir  in  a  pint  of 
berries  dredged  with  flour,  bake  in  patty-pans, 
sprinkle  with  powdered  sugar,  and  serve  hot  with 
butter. 

BLUEBERRY  TEA-CAKES 

Sift  together  two  heaping  cupfuls  of  flour,  one 
heaping  teaspoonful  of  baking-powder,  and  a  pinch 
of  salt.  Add  two  cupfuls  of  blueberries,  three 
tablespoonfuls  of  melted  butter,  and  a  cupful  of 
milk.  Bake  in  a  shallow  buttered  pan  or  in  gem- 
pans  and  serve  hot  with  maple  syrup  or  sweetened 
cream. 

DATE  TEA-CAKES 

To  one  pint  of  bread  sponge  add  two  tablespoon- 
fuls of  sugar  and  enough  graham  flour  to  make  stiff. 
Add  a  cupful  of  chopped  dates,  shape  into  small 
cakes,  brush  with  melted  butter  or  lard,  let  rise,  and 
bake. 

FRENCH  TEA-CAKES 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
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powdered  sugar,  add  two  tablespoonfuls  of  lemon- 
juice,  the  yolks  of  six  eggs  well-beaten,  the  whites 
of  three  beaten  to  a  stiff  froth,  a  pinch  of  soda 
dissolved  in  a  little  cold  milk,  and  enough  sifted 
flour  to  make  a  dough  that  will  roll.  Roll  thin,  cut 
into  fancy  shapes,  brush  with  beaten  egg  and  a 
little  milk,  sprinkle  with  chopped  nuts,  and  bake  in 
a  quick  oven. 

GINGER  TEA-CAKES 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  three  eggs  beaten  separately,  a  teaspoon- 
ful  of  soda  dissolved  in  a  tablespoonful  of  warm 
water,  a  tablespoonful  of  vinegar,  a  teaspoonful  of 
powdered  ginger,  the  grated  rind  and  juice  of  an 
orange,  and  enough  sifted  flour  to  roll.  Cut  out 
with  a  biscuit  cutter,  bake,  and  while  hot  brush 
with  the  unbeaten  white  of  egg  or  sprinkle  with 
powdered  sugar. 

LEMON  TEA-CAKES 

Beat  together  the  yolks  of  four  eggs,  two  cupfuls 
of  powdered  sugar,  the  grated  peel  of  a  lemon,  and  a 
pinch  of  grated  nutmeg.  Add  enough  sifted  flour 
to  make  a  stiff  batter  and  fold  in  the  stiffly  beaten 
whites  of  the  eggs.  Drop  by  spoonfuls  on  buttered 
paper,  rub  with  melted  butter,  and  bake  in  a  hot 
oven. 

RICHMOND  TEA-CAKES 

Mix  a  cupful  of  sugar  with  two  eggs  well-beaten, 
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add  a  cupful  of  sour  cream  in  which  half  a  teaspoon* 
f td  of  soda  has  been  dissolved,  and  grated  nutmeg 
to  flavor.  Beat  in  two  cupfuls  of  flour,  bake  in  patty- 
pans, sprinkle  with  powdered  sugar,  and  serve  hot. 

SPANISH  TEA-CAKES 

Cream  three-fourths  cupful  of  butter  with  two 
cupfuls  of  brown  sugar,  add  half  a  cupful  of  molas- 
ses, three-fourths  cupful  of  milk,  five  eggs  well- 
beaten,  one  teaspoonful  of  cloves,  three  teaspoonfuls 
of  cinnamon,  and  half  a  nutmeg  grated.  Beat  in 
three  and  one-half  cupfuls  of  flotu*  with  two  tea- 
spoonfuls  of  baking-powder,  and  bake  in  patty-pans. 
For  frosting,  beat  the  whites  of  two  eggs  to  a  stiff 
froth,  add  enough  brown  sugar  to  thicken,  and 
flavor  with  cinnamon. 

VIRGINIA  TEA-CAKES 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  a  cupful  of  milk,  two  cupfuls  of  flour,  and 
half  a  cupful  of  cornstarch  sifted  with  two  tea- 
spoonfuls  of  cream  tartar  and  one  of  soda.  Flavor 
to  taste,  bake  in  patty-pans,  and  sprinkle  with 
powdered  sugar  or  spread  with  any  preferred 
frosting. 

VANILLA  CAKES 

Beat  together  the  yolks  of  six  eggs,  one  cupful  of 
powdered  sugar,  and  a  little  grated  lemon-peel. 
Add  enough  flour  sifted  with  a  teaspoonful  of  bak- 
ing-powder to  make  a  moderately  stiff  batter,  fold 
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in  the  stiffly  beaten  whites  of  the  eggs,  and  add  a 
teaspoonful  or  more  of  vanilla  to  flavor.  Drop  by 
spoonfuls  on  a  buttered  tin-sheet  or  on  buttered 
paper,  and  bake  in  a  moderate  oven.  Sprinkle  with 
powdered  sugar  or  cover  with  boiled  frosting  or 
melted  bitter  chocolate. 

f  WALNUT  CAKES— I 

Cream  one-fourth  cupful  of  butter  with  one  cupful 
of  sugar,  add  one  egg  well-beaten  and  one  cupful  of 
flour  sifted  with  a  pinch  of  salt.  Add  one  cupful 
of  chopped  walnut  meats,  drop  by  spoonfuls  on 
buttered  tins,  and  bake  in  a  moderate  oven. 

WALNUT  CAKES— II 

Beat  two  eggs,  add  one  cupful  of  brown  sugar, 
a  pinch  of  salt,  three  tablespoonfuls  of  flour,  and  a 
cupful  of  broken  walnut  meats.  Drop  by  spoonfuls 
on  buttered  paper  and  bake  until  brown. 

WALNUT  CAKES— III 

Chop  fine  fifty  walnuts  and  rub  through  a  sieve. 
Cream  half  a  cupful  of  butter  with  one  cupful  of 
sugar.  Add  the  yolks  of  three  eggs  beaten  with  the 
whites  of  two  and  a  wineglassful  of  milk.  Add 
enough  flour  sifted  with  a  pinch  of  baking-powder 
to  make  a  moderately  stiff  batter  and  spread  the 
paste  in  a  shallow  baking-pan.  Spread  with  jam 
and  cover  with  a  meringue  flavored  with  powdered 
cinnamon  and  mixed  with  the  walnuts.  Bake  tmtil 
brown,  cool,  and  cut  into  squares. 
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WALNUT  CAKES— IV 

Cream  together  a  cupful  each  of  butter  and  sugar, 
add  a  pinch  of  salt,  a  cupful  of  chopped  walnuts,  a 
teaspoon! ul  of  vanilla  and  the  stiffly  beaten  whites 
of  eight  eggs.  Fold  in  enough  flour  sifted  with  a 
teaspoonf  ul  of  baking-powder  to  make  a  moderately 
stiff  batter,  turn  into  a  buttered  tin,  and  bake  in  a 
moderate  oven. 


THIRTY-TWO  CAKE  FILLINGS  AND 

FROSTINGS 

APPLE  FILLING— I 

Rub  stewed  tart  apples  through  a  sieve,  sweeten 
to  taste,  and  season  with  spice  and  melted  butter. 

APPLE  FILLING— II 

Grate  three  large  apples,  add  one  egg  well- 
beaten,  one  cupful  of  sugar,  and  the  juice  and  grated 
peel  of  a  lemon.  Mix  thoroughly  and  cook  until 
thick.     Cool  before  using. 

BANANA  FILLING 

Beat  the  whites  of  two  eggs  to  a  stiff  froth,  add 
one  and  one-half  cupfuls  of  powdered  sugar  and 
enough  finely  cut  bananas  to  make  the  mixture 
very  stiff.  Other  fruits  may  be  used  in  the  same 
way. 

CREAM  FILLING— I 

Boil  a  cupful  of  powdered  sugar  with  one-fourth 
cupful  of  water  tmtil  it  threads  from  the  spoon. 
Beat  the  white  of  an  egg  to  a  stiff  froth  and  pour 
the  hot  syrup  in  a  thin  stream  on  the  egg,  beating 
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constantly.  When  cool  and  stiff,  add  half  a  cupful 
each  of  chopped  raisins  and  nuts,  a  few  drops  of 
vanilla,  and  a  tablespoonful  of  grated  cocoanut. 

CREAM  FILLING— II 

Heat  a  pint  of  milk  and  thicken  it  with  three 
tablespoonfuls  of  cornstarch  rubbed  smooth  in  a 
little  cold  milk.  Add  two  eggs  well-beaten,  and 
sugar  and  flavoring  to  taste.  Chopped  nuts  or 
raisins  or  candied  fruit  may  be  added. 

CREAM  FILLING— III 

Whip  a  cupful  of  cream  solid,  sweeten  and  flavor 
to  taste.  Put  the  cake  together  with  it  and  serve 
immediately.  Crushed  peaches,  bananas,  straw- 
berries, or  other  fruits  may  be  added  to  the  cream. 

CHOCOLATE  FILLING 

Beat  the  whites  of  three  eggs  to  a  stiff  froth  and 
add  gradually  a  cupful  each  of  sugar  and  grated 
chocolate. 

CHOCOLATE  CREAM  FILLING— I 

Melt  chocolate  creams  in  a  double  boiler  and 
spread  on  the  cake  while  hot. 

CHOCOLATE  CREAM  FILLING— II 

Rub  five  tablespoonfuls  of  grated  chocolate  to  a 
smooth  paste  with  cream.  Add  one  cupful  of  sugar, 
one  egg  well  beaten,  and  cook  until  thick,  stirring 
constantly.     Cool  and  flavor  with  vanilla. 
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DATE  FILLING 

Stone  two  pounds  of  dates  and  cut  into  small 
pieces.  Cook  to  a  thick  paste  with  two  cupfuls 
each  of  sugar  and  water,  a  teaspoonful  of  butter, 
and  one-fourth  nutmeg,  grated. 

FIG  FILLING 

Chop  a  pound  of  figs  fine  and  cook  to  a  smooth 
paste  with  a  cupful  of  water  and  half  a  cupful  of 
sugar.     Add  a  few  drops  of  vanilla  if  desired. 

LEMON  FILLING— I 

Mix  the  grated  rind  and  juice  of  two  lemons  with 
one  cupful  of  sugar  and  fold  in  the  stiffly  beaten 
whites  of  two  eggs. 

LEMON  FILLING— II 

Mix  the  grated  rind  and  juice  of  two  lemons  with 
two  cupfuls  of  sugar  and  two  eggs  beaten  separately. 
Add  a  cupful  of  boiling  water  and  thicken  with  two 
tablespoonfuls  of  flour  or  cornstarch  rubbed  smooth 
in  a  little  cold  water.  Cook  until  thick,  stirring 
constantly,  add  a  tablespoonful  of  butter  and  cool. 
Oranges  may  be  used  instead  of  lemons. 

ORANGE  FILLING 

Peel  two  large  oranges,  rub  through  a  coarse 
sieve,  with  half  a  peeled  lemon,  add  a  little  grated 
orange-peel,  one  cupful  of  sugar,  and  the  stiffly 
beaten  white  of  an  ^g. 
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TUTTI-FRUTTI  FILLING 

Mix  half  a  cupftil  each  of  chopped  citron,  raisins, 
almonds,  and  figs.  Mix  with  the  stiffly  beaten 
whites  of  three  eggs  and  add  enough  sugar  to  make 
very  stiff. 

ALMOND  FROSTING 

Beat  the  whites  of  three  eggs  to  a  stiff  froth,  add 
three  cupfuls  of  powdered  sugar  and  a  pound  of 
blanched  almonds  pounded  to  a  paste  with  a  little 
sugar.  Mix  thoroughly  and  add  a  few  drops  of 
vanilla.  Cover  the  cake  with  a  thick  coating  of 
this,  dry  in  a  very  slow  oven,  and  afterwards  cover 
with  a  plain  icing. 

BOILED  FROSTING 

Cook  a  pound  of  sugar  with  three-fourths  cupful 
of  water  until  it  threads  upon  the  spoon.  Add 
gradually  the  stiffly  beaten  whites  of  four  eggs, 
pouring  the  syrup  in  a  thin  stream.  Beat  until  cold 
and  thick  and  flavor  to  taste. 

CHOCOLATE  FROSTING— I 

Beat  the  whites  of  four  eggs  slightly,  add  a  cupful 
of  grated  chocolate  and  three  cupfuls  of  powdered 
sugar. 

CHOCOLATE  FROSTING— II 

Melt  four  tablespoonfuls  of  grated  chocolate 
with  three  tablespoonfuls  of  cream  and  one  table- 
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spoonful  of  water.    Add  a  cupful  of  sugar,  boil  for 
five  minutes,  and  use  immediately. 

COCOANUT  FROSTING 

Beat  the  white  of  an  egg  light  and  add  gradually 
a  cupful  of  powdered  sugar,  two  tablespoonfuls  of 
lemon- juice,  and  a  cupful  of  grated  cocoanut. 
Spread  on  the  cake  and  sprinkle  grated  cocoanut 
over  it. 

COFFEE  FROSTING 

Mix  a  cupful  of  confectioner's  sugar  with  enough 
strong  coffee  to  make  a  mixture  that  will  spread. 

CONFECTIONER'S  FROSTING 

Sift  a  pound  of  confectioner's  sugar  and  add  very 
gradually  to  the  stiffly  beaten  whites  of  three  eggs. 
Flavor  to  taste  and  tint  with  color  paste  if  desired. 

CREAM  FROSTING— I 

Boil  together  for  ten  minutes  one  cupful  of  sugar 
and  one-third  cupful  of  water.  Add  half  a  tea- 
spoonful  of  vanilla  and  three  tablespoonfuls  of 
cream  and  beat  until  cool. 

CREAM  FROSTING— II 

Boil  together  for  five  minutes  one  cupful  of  sugar 
and  one-fourth  cupful  of  milk.  Take  from  the  fire, 
flavor  to  taste,  and  beat  until  stiff  and  creamy. 


CREAM  FROSTING— III 

Put  into  a  bowl  the  white  of  an  ^g  and  half  a 
cupful  of  confectioner's  sugar.  Beat  thoroughly 
and  add  more  sugar  gradually.  Flavor  to  taste.  A 
square  of  chocolate  grated  and  cooked  to  a  smooth 
paste  with  three  tablespoonfuls  of  sugar  and  one 
of  water  may  be  added. 

FONDANT  FROSTING 

Boil  a  cupful  of  sugar  and  half  a  cupful  of  water 
for  twelve  minutes  without  stirring.  Pour  on  a  large 
platter,  cool,  and  work  to  a  cream  with  a  wooden 
spoon.  Melt  in  a  double  boiler,  flavor  to  taste,  and 
spread  on  the  cake  or  dip  small  cakes  into  it.  Fruit 
juice  may  be  used  for  part  of  the  liquid. 

JELLY  FROSTING 

Soak  a  teaspoonful  of  gelatine  for  half  an  hour  in 
one  tablespoonful  of  cold  water,  dissolve  in  two 
tablespoonfuls  of  hot  water,  add  one  cupful  of 
powdered  sugar  and  flavoring  to  taste.  Stir  until 
smooth. 

ORANGE  FROSTING 

Flavor  confectioner's  sugar  with  grated  orange- 
peel  and  add  enough  juice  to  make  a  mixture  that 
will  spread.  Lemon  frosting  may  be  made  in  the 
game  way. 
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ROYAL  ICING 

Beat  the  whites  of  three  eggs  to  a  stiff  froth, 
adding  gradually  three  cupfuls  of  powdered  sugar. 
Flavor  to  taste. 

TUTTI-FRUTTI  FROSTING 

Chop  fine  citron,  candied  cherries,  raisins,  blanched 
almonds,  and  candied  pineapple.  Mix  with  enough 
boiled  frosting  to  make  a  stiff  paste. 

WINE  FROSTING 

Boil  together  for  fifteen  minutes  one  cupful  of 
sugar  and  half  a  cupful  of  water.  Add  three  table- 
spoonfuls  of  wine,  one  tablespoonful  of  lemon- 
juice,  and  enough  confectioner's  sugar  to  make  a 
mixture  that  will  spread  easily  while  warm. 

YELLOW  FROSTING 

Beat  the  yolks  of  two  eggs  until  thick  and  creamy 
and  stir  in  enough  confectioner's  sugar  to  make  a 
stiff  icing.    Flavor  with  orange  or  lemon. 


TWENTY-SIX  CHARLOTTES 

APPLE  CHARLOTTE— I 

Core  eight  or  nine  apples  and  chop  without 
peeling.  Put  into  a  saucepan  wtth  the  grated  peel 
of  half  a  lemon,  two  tablespoonfuls  of  butter,  half 
a  cupful  of  sugar,  one  cupful  of  water,  and  the 
juice  of  a  lemon.  Cook  the  apples  until  soft  and 
rub  through  a  sieve.  Line  a  buttered  mould  with 
thin  slices  of  bread  dipped  in  melted  butter  and 
sprinkled  with  sugar.  Fill  with  the  apple  sauce, 
cover  with  buttered  bread,  sprinkle  with  sugar  and 
bake  for  forty-five  minutes  in  a  moderate  oven. 
Serve  hot  with  cream,  which  may  be  whipped  if 
desired,  or  marmalade  or  jam  or  any  preferred 
sauce. 

APPLE  CHARLOTTE— II 

Line  a  plain  mould  with  thin  slices  of  bread  dipped 
in  melted  butter  and  fill  with  apple  sauce  mixed 
with  melted  currant  jelly.  Cover  with  bread  dipped 
in  melted  butter,  and  bake  covered  for  half  an  hour. 
Invert  the  mould,  let  stand  tmtil  it  will  slip  off 
easily,  and  serve  with  melted  currant  jelly  poured 
over. 
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BURNT  ALMOND  CHARLOTTE 

Bum  three  tablespoonfuls  of  sugar,  add  a  cupful 
of  blanched  and  chopped  almonds,  cool,  and  pound 
fine.  Cook  for  fifteen  minutes  in  a  double  boiler 
with  a  cupful  of  milk,  adding  a  scant  cupful  of 
sugar.  Thicken  with  the  yolks  of  two  ^gs,  take 
from  the  fire,  add  half  a  package  of  gelatine,  soaked 
and  dissolved,  and  when  cool  but  not  set,  fold  in 
two  cupfuls  of  cream  whipped  solid.  Turn  into  a 
mould  lined  with  lady-fingers.  Chill  and  serve  with 
whipped  cream. 

BANANA  CHARLOTTE— I 

Put  a  layer  of  sliced  and  sweetened  bananas  into 
a  serving-dish,  pour  over  a  rich  boiled  custard, 
cover  with  meringue,  bake  until  puffed  and  brown, 
and  serve  cold. 

BANANA  CHARLOTTE— II 

Fill  a  serving-dish  with  alternate  layers  of  split 
lady-fingers  and  sliced  bananas,  sprinkling  the  fruit 
with  powdered  sugar  and  lemon-juice.  Pour  over 
a  boiled  custard  flavored  with  wine  and  serve, 
covering  with  whipped  cream  if  desired.  Other 
fruits  or  preserves  or  jams  may  be  used  in  the 
same  way. 

CHARLOTTE  RUSSE— I- 

Cut  the  top  from  a  small  sponge  cake  or  angel- 
food  and  remove  the  crumbs,  leaving  a  thin  shell. 
Spread  the  inside  with  jelly  or  jam,  fill  with  boiled 
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custard  or  whipped  cream,  put  on  the  top  and 
sprinkle  with  powdered  sugar  or  cover  with  whipped 
cream. 

CHARLOTTE  RUSSB— II 

Arrange  thin  slices  of  sponge  cake  in  a  serving- 
dish,  moisten  with  wine,  cover  with  whipped  cream 
sweetened  and  flavored  to  taste. 

CHARLOTTE  RUSSE— III 

Heat  a  pint  of  milk  in  a  double  boiler  with  a 
pinch  of  salt,  and  dissolve  in  it  half  a  package  of 
soaked  gelatine.  Add  the  beaten  yolks  of  three 
eggs,  three-fourths  cupful  of  sugar,  and  cook  for 
five  minutes.  Flavor  to  taste,  fold  in  the  stiffly 
beaten  whites,  turn  into  a  mould  lined  with  split 
lady-fingers,  chill,  and  serve  with  whipped  cream. 

CHARLOTTE  RUSSE— IV 

Put  small  sponge  cakes  or  macaroons  into  a  serv- 
ing-dish, potu*  over  a  boiled  custard,  and  let  stand 
until  the  cakes  are  soft.  Cover  with  meringue, 
bake  until  puffed  and  brown,  and  serve  cold. 

CHARLOTTE  RUSSE— V 

Heat  a  cupful  of  milk  in  a  double  boiler,  sweeten- 
ing and  flavoring  to  taste,  and  add  half  a  package 
of  gelatine,  which  has  been  soaked  and  dissolved. 
Strain,  and  when  cool  but  not  set,  fold  in  two 
cupfuls  of  cream  whipped  solid.  Turn  into  a  mould 
lined  with  lady-fingers,  and  chill. 
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CHARLOTTE  RUSSE— VI 

I 

Make  a  custard  of  a  cupful  of  milk,  the  yolks  of 
two  eggs  well-beaten,  and  sugar  and  flavoring  to 
taste.  Add  half  a  package  of  gelatine  which  has 
been  soaked  and  dissolved,  fold  in  a  pint  of  cream 
whipped  solid,  and  turn  into  a  mould  lined  with 
lady-fingers  which  may  be  soaked  in  wine  if  desired. 
Chill,  and  serve  with  whipped  cream. 

CHOCOLATE  CHARLOTTE  RUSSE 

Heat  three  cupfuls  of  milk  in  a  double  boiler 
with  half  a  cupful  of  sugar  and  two  tablespoonfuls 
of  grated  chocolate  cooked  to  a  paste  with  half  a 
cupful  of  milk  and  a  pinch  of  salt.  Thicken  with  a 
tablespoonful  of  cornstarch  rubbed  smooth  with  a 
little  cold  milk,  take  from  the  fire,  add  one  egg 
well-beaten  and  a  few  drops  of  vanilla.  Pour  over 
small  sponge  cakes  and  let  stand  until  cold. 

CREAM  CHARLOTTE 

Bake  a  sponge  cake  in  three  layers,  put  together 
with  boiled  custard,  and  cover  with  whipped  cream. 

CUSTARD  CHARLOTTE 

Split  ten  lady-fingers,  spread  with  jelly  or  jam, 
and  put  together.  Make  a  custard  of  one  and  one- 
half  cupfuls  of  milk,  mixed  with  the  yolks  of  three 
eggs  beaten  with  half  a  cupful  of  sugar,  and  thicken 
with  two  tablespoonfuls  of  cornstarch  rubbed 
smooth  in  a  little  cold  milk.    Cool,  flavor  with 
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vanilla,  and  pour  over  the  lady-fingers  arranged  in 
a  serving-dish.  Cover  with  a  meringue  made  of 
the  stiffly  beaten  whites,  half  a  cupful  of  powdered 
sugar,  and  the  juice  of  a  lemon.  Bake  until  puffed 
and  brown,  and  serve  cold. 

FRENCH  CHARLOTTE 

Cream  half  a  cupful  of  butter  with  two  cupfuls 
of  sugar,  add  five  eggs  beaten  separately,  one  cupful 
of  milk,  three  cupfuls  of  flour  sifted  with  one  and 
one-half  teaspoonfuls  of  baking-powder,  and  a 
teaspoonful  of  vanilla.  Bake  in  a  loaf  pan  in  a 
moderate  oven.  Heat  a  quart  of  milk  in  a  double 
boiler  and  thicken  with  a  tablespoonful  of  corn- 
starch rubbed  smooth  in  a  little  cold  milk.  Add 
four  tablespoonfuls  of  sugar  and  four  eggs  well- 
beaten.  Cool  and  flavor  with  sherry.  When  the 
cake  is  cool,  cut  into  thin  slices  and  fill  the  serving- 
dish  with  alternate  layers  of  cake  and  custard, 
moistening  the  cake  with  wine.  Cover  with 
whipped  cream  and  garnish  with  bits  of  preserved 
or  candied  fruit. 

MACAROON  CHARLOTTE 

Remove  the  centre  from  a  sponge  cake,  leaving 
a  wall  about  an  inch  thick,  put  in  a  layer  of  maca- 
roons soaked  soft  in  sherry,  spread  with  marmalade 
or  jam,  and  fill  with  cream  whipped  solid  and 
sweetened  and  flavored  to  taste. 
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ORANGE  CHARLOTTE— I 

Whip  a  pint  of  cream  solid.  Whip  the  whites  of 
two  eggs  to  a  stiff  froth,  and  add  gradually  a  cupful 
of  powdered  sugar.  Mix  carefully  and  pour  over 
sliced  oranges  and  bananas  sweetened  and  flavored 
with  wine. 

ORANGE  CHARLOTTE— II 

Mix  one  cupful  of  sugar  with  the  juice  of  a  lemon, 
one  cupful  of  orange  juice,  and  a  little  of  the  grated 
peel.  Add  half  a  package  of  gelatine  which  has  been 
soaked  and  dissolved,  and  when  cool,  but  not  set, 
fold  in  the  stiffly  beaten  whites  of  four  or  five  eggs 
and  turn  into  a  mould  lined  with  sponge  cakes 
or  orange  sections.  Serve  with  boiled  custard  or 
whipped  cream. 

ORANGE  CHARLOTTE— III 

Line  a  mould  with  lady-fingers  and  fill  with  an 
Orange  Bavarian  Cream,  made  by  folding  into  a 
cupful  of  orange  jelly  just  before  it  sets,  a  cupful  of 
cream  whipped  solid. 

ORANGE  CHARLOTTE— IV 

Line  a  mould  with  sections  of  oranges.  Stiffen 
two  cupfuls  of  orange-juice  with  half  a  package  of 
soaked  and  dissolved  gelatine,  sweeten  to  taste,  and 
flavor  with  a  little  of  the  grated  orange-peel.  When 
cool  but  not  set,  fold  in  the  stiffly  beaten  whites  of 
three  eggs.     Fill  the  mould  and  chill. 
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PEACH  CHARLOTTE 

Cut  fresh  peaches  fine  and  soak  for  an  hour  in 
wine.  Line  a  mould  with  split  lady-fingers  and  fill 
with  alternate  layers  of  the  peaches  and  maraschino 
jelly  made  with  gelatine.  Allow  the  jelly  to  set 
before  adding  another  layer  of  peaches.  Serve  with 
a  garnish  of  cut  peaches  and  whipped  cream. 

PINEAPPLE  CHARLOTTE 

Put  a  layer  of  crushed  and  sweetened  pineapple 
into  a  serving-dish  and  pour  over  a  cold  boiled 
custard  made  of  a  quart  of  milk,  the  beaten  yolks 
of  six  eggs,  half  a  cupful  of  sugar,  a  pinch  of  salt, 
two  tablespoonfuls  of  cornstarch  rubbed  smooth 
in  a  little  cold  milk,  and  lemon  extract  to  taste. 
Cover  with  a  meringue  made  of  the  stiffly  beaten 
whites,  bake  until  puffed  and  brown,  and  serve  cold. 

RASPBERRY  CHARLOTTE 

Arrange  small  sponge  cakes  in  a  serving-dish, 
spread  with  raspberry  jam,  cover  with  whipped 
cream,  and  serve.  The  stiffly  beaten  whites  of  six 
eggs  mixed  with  six  tablespoonfuls  of  currant  jelly 
may  be  used  instead  of  the  cream. 

SOUTHERN  CHARLOTTE 

Soak  raisins  in  sherry.     Fill  a  serving-dish  with 
small  sponge  cakes  moistened  with  wine,  sprinkle 
with  raisins,  and  pour  over  a  rich  boiled  custard  or 
whipped  cream.     Garnish  with  bits  of  jelly, 
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STRAWBERRY  CHARLOTTE— I 

Put  a  layer  of  lady-fingers  into  a  serving-dish, 
moisten  with  cream,  cover  with  crushed  and  sweetened 
strawberries,  pour  over  a  boiled  custard,  and  fill 
the  dish  with  whipped  cream  sweetened  and  flavored 
to  taste;  or,  pour  the  custard  over  the  cake,  then 
add  the  strawberries  and  cream.  Garnish  with  a 
few  whole  strawberries  dipped  in  powdered  sugar. 
Other  fruits  or  preserves  or  jam  may  be  used  in  the 
same  way. 

STRAWBERRY  CHARLOTTE— II 

Mash  a  quart  of  strawberries  with  a  cupful  of 
sugar,  reserving  a  few  of  the  lai^ger  berries.  Add 
half  a  package  of  gelatine  which  has  been  soaked 
and  dissolved,  and  when  cool  but  not  set,  fold  in 
three  cupfuls  of  cream  whipped  solid  and  flavored 
with  wine.  Turn  into  a  mould  lined  with  lady- 
fingers,  chill,  and  serve  with  whipped  cream.  Gar- 
nish with  whole  strawberries. 


TWELVE  COBBLERS 

APPLE  COBBLER— I 

Fill  a  baking-dish  one-third  full  of  tart  apples 
peeled,  cored, and  quartered.  Cover  with  thinsyrup, 
bring  to  the  boil,  cover  with  biscuit  crust,  cover  the 
pan  and  boil  for  twenty  minutes;  or,  steam  for  am 
hour.  Serve  with  hard  sauce,  or  sugar  and  cream 
or  maple  syrup  thickened  with  a  little  flour  and 
seasoned  with  butter  and  grated  nutmeg. 

APPLE  COBBLER— II 

Fill  a  deep  earthen  baking-dish  nearly  full  of 
peeled,  cored,  and  quartered  apples,  sprinkle  with 
sugar,  add  a  cup  of  water  and  a  little  spice  if  desired. 
Cover  with  a  thin  crust  of  rich  biscuit  dough,  gash 
it,  and  bake  for  an  hour.     Serve  either  hot  or  cold. 

APPLE  COBBLER— III 

Sift  together  two  cupfuls  of  flour,  two  teaspoon- 
fuls  of  baking-powder,  and  a  pinch  of  salt.  Add 
one  and  one-half  cupfuls  of  milk,  half  a  cupful  of 
cream,  and  four  unbeaten  eggs.  Beat  until  very 
light.  Peel  and  core  six  apples,  fill  the  cores  with 
sugar,   add    a  cupful    of  jelly,  pour   the   batter 
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over,  and  bake    for  an  hour.    Serve  with  hard 
sauce  of  sugar  and  cream. 

APPLE  COBBLER— IV 

Fill  a  two-quart  baking-dish  two-thirds  full  of 
peeled  and  sliced  apples.  Sprinkle  with  half  a 
cupful  of  sugar  and  pour  in  half  a  cupful  of  hot 
water.  Make  a  batter  of  one  and  one-half  cupfuls 
of  milk,  two  eggs  well-beaten,  two  tablespoonfuls 
of  melted  butter,  and  two  cupfuls  of  flour  sifted 
with  two  teaspoonfuls  of  baking-powder  and  two 
tablespoonfuls  of  sugar.  Pour  over  and  bake  slowly 
in  a  moderate  oven.  Serve  with  sweetened  cream 
or  with  any  preferred  sauce. 

APPLE  COBBLER— V 

Fill  a  baking-dish  with  peeled  and  cored  apples 
sliced  thin.  Make  a  paste  of  a  heaping  teaspoonful 
each  of  lard  and  butter,  mixed  with  a  cupful  of 
flour  and  enough  ice-water  to  make  a  dough.  Roll 
thin,  cover  the  apples  with  it,  and  bake  until  the 
apples  are  done.  When  cool,  remove  the  crust  and 
place  on  a  serving-dish.  Mash  the  apples  smooth 
with  a  cupful  of  sugar,  spread  on  the  crust,  sprinkle 
with  grated  nutmeg,  and  serve  with  whipped  cream. 

APPLE  COBBLER— VI 

Peel,  core,  and  quarter  tart  apples  and  fill  a  deep 
baking-dish.  Season  with  brown  sugar,  spice,  and 
grated   lemon-peel,   and,   if    desired,   spread  with 
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qtiince  marmalade.    Add  enough  water  to  moisten, 
cover  with  good  pastry,  and  bake  for  an  hour. 

PANDOWDY 

Put  a  layer  of  peeled  and  sliced  apples  into  & 
deep  pudding-dish,  sprinkle  with  sugar  and  cinna- 
mon, and  repeat  until  the  dish  is  full.  Pour  on  a 
cupful  of  water.  Mix  half  a  cupful  each  of  rye 
flour  and  corn-meal  with  a  pinch  of  salt  and  enough 
boiling  water  to  make  a  dough.  Cover  the  apples 
with  this,  bake  slowly  for  five  hours,  then  break 
the  crust  down  into  the  apples,  cover  and  bake  for 
two  hours  longer.  Serve  with  sugar  and  cream. 
Half  a  cupful  of  molasses  may  be  used  instead  of 
sugar. 

PEACH  COBBLER— I 

Fill  a  baking-dish  with  peeled  peaches,  pour  over 
two  cupfuls  of  water,  cover  tightly  and  bake  until 
the  peaches  are  tender,  then  drain  off  the  juice  and 
cool.  Add  to  the  juice  two  cupfuls  of  milk,  four 
eggs  well-beaten,  a  cupful  of  sugar,  a  tablespoonful 
of  melted  butter,  and  a  cupful  of  flour  sifted  with 
a  teaspoonful  of  baking-powder.  Mix  thoroughly, 
pour  over  the  peaches,  bake  brown  and  serve 
either  hot  or  cold  with  sugar  and  cream.  Other 
fruits  may  be  used  in  the  same  way. 

PEACH  COBBLER— II 

Fill  a  buttered  baking-dish  with  peeled  and  stoned 
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peaches,  sprinkle  thickly  with  sugar,  cover  with 
pastry,  and  bake.     Serve  cold  with  whipped  cream. 

PEACH  COBBLER— III 

Line  a  two-quart  pudding-dish  with  a  good  crust. 
Fill  the  dish  heaping  full  of  peeled  and  quartered 
peaches.  Add  a  cupful  of  sugar,  half  a  teaspoonful 
of  cinnamon,  and  the  juice  of  half  a  lemon.  Cover 
with  a  thick,  rich  pie-crust,  and  bake  until  brown. 
With  a  silver  spoon  break  the  top  crust  down  into 
the  fruit,  chill,  and  serve  with  whipped  cream. 

PEACH  COBBLER— IV 

Mix  half  a  cupful  of  melted  butter,  one  cupful  of 
milk,  one  egg  well-beaten,  and  enough  flour  sifted 
with  two  teaspoonfuls  of  baking-powder  to  make  a 
dough  that  will  roll.  Fill  a  deep  earthen  baking- 
dish  with  peeled  and  sliced  peaches,  sweetened  to 
taste,  cover  with  the  crust,  and  bake.  Serve  with 
any  preferred  sauce. 

RHUBARB  COBBLER 

Make  a  batter  of  one  cupful  of  sour  milk,  a 
tablespoonful  of  butter,  half  a  teaspoonful  of  soda 
dissolved  in  a  little  cold  water,  and  enough  sifted 
flour  to  make  it  the  consistency  of  cake  batter. 
Fill  a  buttered  baking-dish  with  finely  cut  rhubarb 
heavily  sweetened,  pour  the  batter  over,  and  bake 
in  a  moderate  oven.  Turn  out,  and  serve  with 
sugar  and  cream  or  with  boiled  custard. 


FORTY-EIGHT  COOKIES 

ALMOND  JUMBLES 

Blanch  and  chop  fine  three-fourths  pound  of 
almonds.  Cream  half  a  cupful  of  butter  with  three 
cupfuls  of  sugar,  add  one  cupful  of  thick  sotir  milk, 
five  eggs  beaten  separately,  two  tablespoonfuls  of 
rose-water,  and  a  teaspoonful  of  soda  dissolved  in 
boiling  water.  Sift  in  two  cupfuls  or  more  of  flour, 
drop  by  spoonfuls  on  buttered  tin  sheets  or  buttered 
paper,  and  bake  in  a  quick  oven. 

ALMOND  WAFERS 

Blanch  and  grind  a  cupful  of  almonds,  add  four 
eggs  beaten  separately,  two  tablespoonfuls  of 
powdered  sugar,  two  or  three  drops  of  lemon  ex- 
tract, and  enough  sifted  flour  to  make  a  thin  batter. 
Spread  thinly  on  a  buttered  tin  sheet,  bake  golden 
brown,  cut  into  squares,  and  roll  each  one  into  a 
cornucopia.  Fill  with  whipped  cream,  meringue, 
or  jam  if  desired. 

BACHELOR'S  BUTTONS 

Cream  two  tablespoonfuls  of  butter  with  five 
tablespoonfuls  of  flour.    Add  a  few  drops  of  almond 
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extract,  shape  into  small  balls,  sprinkle  with 
powdered  sugar,  and  bake  on  buttered  paper  in  a 
slow  oven. 

CARAWAY  COOKIES— I 

Cream  half  a  cupful  of  butter  with  one  cupful  of 
sugar,  add  half  a  cupful  of  milk,  a  pinch  of  salt, 
one  egg  well-beaten,  and  a  heaping  teaspoonful  of 
caraway  seeds.  Add  enough  flour  sifted  with  a 
teaspoonful  of  baking-powder  to  make  a  dough  stiff 
enough  to  roll.  Cut  into  shapes  and  bake  in  a  quick 
oven. 

CARAWAY  COOKIES— II 

Cream  a  cupful  and  a  half  of  butter  with  two 
cupfuls  of  sugar.  Add  three  eggs  well-beaten,  two 
tablespoonfuls  of  caraway  seeds,  and  a  whole  nutmeg 
grated.  Add  two  cupfuls  of  milk,  half  a  cupful  of 
rose-water,  and  enough  sifted  fiour  to  make  a  stiff 
dough.     Roll  out,  cut  into  fancy  shapes,  and  bake. 

CHOCOLATE  WAFERS— I 

Cream  half  a  cupful  of  butter  with  half  a  cupful 
each  of  brown  and  white  sugar,  add  one  egg  well- 
beaten,  half  a  cupful  of  grated  chocolate,  and  a 
teaspoonful  of  vanilla.  Add  one  and  one-half 
cupfuls  of  flour,  cut  into  squares,  and  bake  for  five 
or  ten  minutes  in  a  moderate  oven. 

CHOCOLATE  WAFERS— II 

Mix  half  a  cupful  of  butter  with  a  tablespoonful 
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of  lard  and  cream  it  with  a  cupful  of  sugar.  Add  a 
pinch  of  salt,  half  a  teaspoonful  of  cinnamon,  and 
two  squares  of  grated  chocolate  dissolved  in  milk. 
Mix  in  two  and  one-half  cupfuls  of  flour  and  a 
teaspoonful  of  baking-powder. 

CHOCOLATE  WAFERS— III 

Grate  four  squares  of  bitter  chocolate,  mix  with 
the  stiffly  beaten  whites  of  two  eggs,  a  cupful  of 
powdered  sugar,  a  few  drops  of  vanilla,  and  enough 
sifted  flour  to  form  a  stiff  paste.  Roll  out  thin, 
cut  into  rounds,  and  bake  for  fifteen  minutes.  Roll 
while  hot,  and  cool. 

CHOCOLATE  FRUIT  COOKIES 

Cook  to  a  smooth  paste  two  heaping  tablespoon- 
fuls  of  grated  chocolate,  one  tablespoonful  of  sugar, 
and  one  tablespoonful  of  hot  water.  Cream  half  a 
cupful  of  butter  with  a  cupful  of  sugar,  add  the 
chocolate  paste,  two  eggs  well-beaten,  half  a  tea- 
spoonful of  baking-powder,  and  flour  to  roll.  Roll 
very  thin,  cut  out,  and  bake  for  ten  minutes. 

COCOANUT  COOKIES— I 

Cream  three-fourths  cupful  of  butter  with  one 
and  one-half  cupfuls  of  sugar,  add  half  a  cupful 
of  milk,  two  eggs  well-beaten,  one  cupful  of  grated 
cocoanut,  half  a  teaspoonful  of  vanilla,  and  enough 
flour  sifted  with  a  teaspoonful  of  baking-powder  to 
roll  out.    Cut  into  shapes  and  bake  in  a  quick  oven. 
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COCOANUT  COOKIES— II 

Grate  enough  fresh  cocoanut  to  make  a  cupful* 
Cream  one  cupful  of  butter  with  one  and  one-half 
cupfuls  of  sugar,  add  two  tablespoonfuls  of  milk, 
a  teaspoonful  of  vanilla,  the  grated  cocoanut,  and 
enough  sifted  flour  to  make  a  stiff  dough.  Roll 
thin,  cut  into  fancy  shapes,  and  bake  in  a  quick 
oven. 

CREAM  COOKIES— I 

Beat  an  egg  very  light,  add  two  cupfuls  of  sugar, 
a  pinch  of  salt,  and  a  cupful  of  sour  cream  in  which 
a  teaspoonful  of  soda  has  been  dissolved.  Add  half 
a  nutmeg  grated  or  a  tablespoonful  of  caraway  seed 
and  enough  sifted  flour  to  roll.  Cut  into  fancy 
shapes  and  bake  brown  in  a  quick  oven. 

CREAM  COOKIES— II 

Rub  half  a  cupful  of  butter  into  one  and  two- 
thirds  cupfuls  of  sugar,  add  three  eggs  well-beaten, 
one  cupful  of  sour  cream  in  which  half  a  teaspoonful 
of  soda  has  been  dissolved,  and  three  cupfuls  of 
flour.    Roll  out,  cut  into  shapes,  and  bake. 

FRUIT  COOKIES— I 

Cream  one  cupful  of  butter  with  one  and  one-half 
cupfuls  of  sugar,  add  half  a  cupful  of  milk,  one  egg 
well-beaten,  a  teaspoonful  of  grated  nutmeg,  half  a 
cupful  of  currants  or  chopped  raisins,  and  enough 
flour  sifted  with  two  teaspoonfuls  of  baking-powder 
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to  make  a  soft  dough.  Roll  out,  cut  into  shapes, 
brush  with  milk,  sprinkle  with  sugar,  and  bake  in  a 
quick  oven. 

FRUIT  COOKIES— II 

Cream  a  cupful  of  butter  with  two  cupfuls  of  sugar, 
add  two  cupfuls  of  chopped  raisins,  two  eggs  well- 
beaten,  two  tablespoonfuls  of  sour  milk  in  which 
a  pinch  of  soda  has  been  dissolved,  a  fourth  tea- 
spoonful  each  of  clove  and  grated  nutmeg.  Add 
enough  sifted  flour  to  roll,  cut  into  shapes,  sprinkle 
with  sugar,  and  bake  in  a  quick  oven. 

FRUIT  COOKIES— III 

Cream  a  cupful  of  butter  with  two  cupfuls  of 
brown  sugar,  add  one  and  one-half  cupfuls  of  raisins, 
two  eggs  well-beaten,  half  a  cupful  of  sour  milk, 
a  grated  nutmeg,  a  tablespoonful  of  cinnamon,  and 
three  and  one-half  cupfuls  of  flour  sifted  with  a 
pinch  of  soda.  Drop  by  spoonfuls  on  a  buttered 
pan  and  bake  in  a  moderate  oven. 

FRUIT  COOKIES— IV 

Cream  one  and  one-third  cupfuls  of  butter  with 
two  cupfuls  of  sugar.  Add  three  eggs  well- 
beaten,  a  cupful  each  of  raisins  and  currants,  half 
a  teaspoonful  each  of  cloves,  cinnamon,  and  nutmeg. 
Add  soda,  and  one  pound  each  of  chopped  walnut 
and  hickory-nut  meats.  Add  half  a  cupful  of  strong 
cold  coffee  and  enough  sifted  flour  to  make  the 
mixture    very   stiff.     Drop    by   spoonfuls    on   a 
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buttered  tin  sheet  and  bake  in  a  moderate  oven. 
These  cookies  will  keep  indefinitely. 

FRUIT  COOKIES— V 

Cream  one  cupful  of  butter  with  three  cupfuls  of 
sugar,  add  one  cupful  of  milk  in  which  a  pinch  of 
soda  has  been  dissolved,  five  eggs  beaten  separately, 
one  cupful  of  dried  currants  dredged  with  flour, 
half  a  teaspoonful  each  of  cinnamon,  nutmeg,  cloves, 
and  allspice,  and  enough  sifted  flour  to  make  a 
moderately  stiff  dough.    Roll  thin  and  bake. 

GERMAN  COOKIES 

Cream  one  cupful  of  butter  with  two  cupfuls 
of  sugar,  add  a  tablespoonful  of  milk,  three  eggs 
well-beaten,  one  teaspoonful  each  of  nutmeg  and 
cinnamon,  and  enough  flour  sifted  with  one  tea- 
spoonful of  soda  and  two  of  cream  tartar  to 
make  a  dough  that  will  roll.  Cut  into  shapes, 
brush  with  milk,  sprinkle  with  sugar,  and  bake  in  a 
quick  oven. 

GINGER  COOKIES— I 

Mix  one  cupful  each  of  sugar,  melted  butter,  and 
molasses  with  one  egg  well-beaten,  one  tablespoon- 
ful of  vinegar,  one  tablespoonful  of  ginger,  and  one 
teaspoonful  of  soda  dissolved  in  warm  water.  Add 
enough  sifted  flour  to  make  a  dough  soft  enough  to 
roll;  cut  out  and  bake,  sprinkling  with  sugar  if 
desired. 


GINGER  COOKIES— II 

Melt  half  a  cupful  of  butter,  add  one  egg  well- 
beaten  and  half  a  cupful  of  buttermilk  in  which  a 
teaspoonful  of  soda  has  been  dissolved.  Mix  to 
a  soft  dough  with  sifted  flour,  roll  out,  cut  into 
shapes,  and  bake  in  a  hot  oven. 

GINGER  SNAPS— I 

Cream  half  a  cupful  each  of  butter  and  brown 
sugar,  add  a  cupful  of  molasses,  a  teaspoonful  of 
ginger,  a  teaspoonful  of  soda  dissolved  in  warm 
water,  and  enough  sifted  flour  to  make  a  stiff  dough. 
Roll  very  thin,  cut  out,  and  bake  in  a  quick  oven. 

GINGER  SNAPS— II 

Cream  a  cupful  of  butter  with  a  cupful  of  sugar, 
add  a  cupful  of  molasses  and  a  tablespoonful  of 
ginger.  Add  a  teaspoonful  of  soda  dissolved  in  a 
little  cold  water  and  six  cupfuls  of  flour,  beating 
constantly.  Roll  thin,  cut  out,  and  bake  in  a  quick 
oven. 

GINGER  SNAPS— III 

Boil  a  cupful  of  butter  with  two  cupfuls  of 
molasses.  Take  from  the  fire,  add  two  tablespoon- 
fuls  of  powdered  ginger  and  a  teaspoonful  of  soda 
dissolved  in  a  little  hot  water.  Add  enough  flour 
to  make  a  paste  that  will  roll.  Roll  thin,  cut  into 
rounds,  and  bake  in  a  slow  oven.  ^ 
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GINGER  SNAPS—IV 

Mix  one  cupful  of  brown  sugar,  one  cupful  of 
molasses,  one-fourth  cupful  each  of  lard  and  butter, 
a  teaspoonful  each  of  ginger  and  cinnamon  and  half 
a  teaspoonful  of  cloves.  Bring  to  the  boil,  cool, 
add  two  cupfuls  of  sifted  flour  and  half  a  teaspoonful 
of  soda  dissolved  in  a  little  warm  water.  Mix 
thoroughly,  add  enough  flour  to  roll  thin,  cut  out, 
and  bake  on  buttered  tins. 

HERMIT  COOKIES 

Cream  a  cupful  of  butter  with  one  and  one-half 
cupfuls  of  brown  sugar,  add  half  a  teaspoonful  of 
soda  dissolved  in  warm  water,  three  eggs  well- 
beaten,  a  pinch  of  salt,  half  a  nutmeg  grated,  one 
and  one-half  cupfuls  of  chopped  raisins  dredged 
with  flour,  and  three  and  one-half  cupfuls  of  flour 
sifted  with  a  teaspoonful  of  cream  tartar.  Drop  by 
spoonfuls  in  shallow  buttered  pans  and  bake. 

JERSEY  COOKIES 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  a  cupful  of  milk,  half  a  grated  nutmeg, 
and  five  cupfuls  of  flour  sifted  with  two  teaspoonfuls 
of  baking-powder.  Roll  thin,  bake  in  a  quick  oven, 
and  sprinkle  with  sugar.  Sour  milk  or  cream  may 
be  used  instead  of  sweet  if  a  teaspoonful  of  soda  is 
dissolved  in  it,  or  cream  may  be  used  instead  of 
butter.  Plainer  cookies  may  be  made  by  using 
water  instead  of  milk. 


JUMBLES— I 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  two  eggs  well-beaten,  one  tablespoonful 
of  milk,  and  two  cupf uls  of  flour  sifted  with  a  heaping 
teaspoonful  of  baking-powder.  Roll  thin,  cut  into 
fancy  shapes,  sprinkle  with  sugar,  and  bake  until 
brown. 

JUMBLES— II 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  six  tablespoonfuls  of  milk,  three  eggs 
well-beaten,  and  enough  flour  sifted  with  two 
teaspoonfuls  of  baking-powder  to  make  a  soft 
dough.  Cut  into  strips,  roll  with  the  hands,  shape 
into  rings,  and  bake  on  buttered  tin  sheets. 

PEANUT  JUMBLES 

Cream  a  cupful  each  of  butter  and  powdered 
sugar,  add  two  eggs  well-beaten,  a  cupful  of  chopped 
peanuts,  a  little  grated  nutmeg,  and  enough  sifted 
flour  to  make  a  dough  that  will  drop  from  the  spoon. 
Drop  by  spoonfuls  on  a  buttered  tin  sheet,  sprinkle 
with  chopped  peanuts,  and  bake  in  a  moderate  oven. 

PHILADELPHIA  JUMBLES 

Cream  half  a  cupful  of  butter  with  one  cupful  of 
sugar,  add  four  eggs  beaten  separately,  and  almond 
extract  or  rose-water  to  flavor.  Add  enough  sifted 
flour  to  make  a  stiff  dough,  roll  thin,  cut  into 
shapes,  and  bake  in  a  quick  oven. 
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SOUTHERN  JUMBLES 

Rub  one-fourth  pound  of  butter  into  a  pound  of 
flour,  axid  one  pound  of  sugar  beaten  with  four  eggs, 
and  flavor  with  rose-water  and  nutmeg.  Roll  out, 
cut  into  fancy  shapes,  sprinkle  with  sugar,  and  bake 
in  a  quick  oven. 

LEMON  COOKIES 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  the  juice  and  grated  rind  of  a  lemon, 
three  eggs  well-beaten,  a  pinch  of  soda  dissolved  in  a 
tablespoonful  of  milk,  and  enough  sifted  flour  to 
make  a  stiff  dough.  Roll  thin,  cut  into  shapes,  and 
bake. 

LEMON  WAFERS 

Beat  two  eggs  separately,  add  three  tablespoonfuls 
of  powdered  sugar,  the  grated  peel  of  half  a  lemon, 
and  the  juice  of  a  lemon.  Add  enough  sifted  flour 
to  make  a  thin  batter,  drop  by  spoonfuls  on  a 
buttered  tin  sheet,  and  bake  golden  brown  in  a  slow 
oven.  Roll,  while  hot,  around  a  small  stick,  and 
cool. 

MARYLAND  COOKIES 

Cream  one  cupful  of  butter  with  one  and  one-half 
cupfuls  of  sugar,  add  a  teaspoonful  of  grated  nutmeg, 
half  a  cupful  of  sour  milk  in  which  a  teaspoonful 
of  soda  has  been  dissolved,  and  enough  sifted  flour 
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to  make  a  soft  dough.    Roll  out,  cut  into  fancy 
shapes,  and  bake  in  a  quick  oven. 

MOLASSES  COOKIES 

Melt  half  a  cupful  of  butter,  add  a  cupful  of 
molasses,  one  egg  well-beaten,  a  teaspoonful  of 
cinnamon,  a  pinch  of  cloves,  two  tablespoonfuls 
of  sugar,  and  half  a  cupful  of  sour  milk  in  which 
a  teaspoonful  of  soda  has  been  dissolved.  Sift  in 
enough  flour  to  roll,  cut  into  rounds,  sprinkle  with 
sugar,  and  bake  in  a  quick  oven. 

MOLASSES  WAFERS— I 

Cream  a  cupful  each  of  butter  and  sugar,  add  two 
cupfuls  of  molasses  and  two  cupfuls  of  sifted  flour. 
Spread  thinly  on  buttered  tin  sheets  and  bake  until 
it  begins  to  harden  at  the  edge.  Cut  into  squares, 
and  while  it  is  still  hot  and  soft,  roll  each  piece 
around  a  stick. 

MOLASSES  WAFERS— II 

Melt  half  a  cupful  of  butter,  add  the  grated  rind 
of  a  lemon,  one  cupful  of  molasses,  and  three  cupfuls 
of  flour  sifted  with  a  teaspoonful  of  soda.  Beat 
thoroughly,  drop  by  spoonfuls  on  a  buttered  tin, 
and  bake  in  a  quick  oven. 

SAND  COOKIES 

Cream  a  cupful  of  butter  with  a  cupful  of  brown 
sugar,  add  half  a  cupful  of  molasses,  a  teaspoonful 
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of  cinnamon,  the  yolks  of  two  eggs  and  the  white  of 
one,  and  three  cupfuls  of  flour  sifted  with  a  teaspoon- 
ful  of  baking-powder.  Roil  thin,  brush  with  the 
beaten  white  of  egg,  sprinkle  with  sugar,  and  when 
baked,  dot  with  bits  of  currant  jelly. 

SUGAR  COOKIES— I 

Cream  a  cupful  of  butter  with  one  and  one-half 
cupfuls  of  sugar,  add  ateaspoonful  of  grated  nutm^, 
half  a  cupful  of  sour  milk  in  which  a  pinch  of  soda 
has  been  dissolved,  and  enough  flour  to  make  a  soft 
paste.  Roll,  cut  out,  sprinkle  with  sugar,  and  bake 
in  a  quick  oven. 

SUGAR  COOKIES— II 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  grated  nutmeg  to  season,  half  a  cupful 
of  milk,  and  enough  flour  sifted  with  two  teaspoon- 
fuls  of  baking-powder  to  make  a  dough  that  will 
roll.  Roll  thin,  cut  into  rounds,  sprinkle  with 
sugar,  and  bake  brown  in  a  quick  oven.  Serve  with 
preserves  or  jam. 

SUGAR  COOKIES— III 

Mix  one  and  one-half  cupfuls  of  sugar  with  a 
beaten  egg,  add  a  cupful  of  sour  cream  in  which  half 
a  teaspoonful  of  soda  has  been  dissolved,  and  grated 
nutmeg  to  taste.  Add  enough  sifted  flour  to  make 
a  dough,  roll  out,  cut  into  shapes,  sprinkle  with 
sugar,  and  bake  in  a  quick  oven. 
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SUGAR  COOKIES— IV 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  two  eggs  well-beaten,  a  tablespoonful 
of  milk,  half  a  teaspoonful  of  vanilla,  one-fourth  of 
a  nutmeg  grated,  one  cupful  of  flour  sifted  with 
half  a  teaspoonful  of  cream  tartar,  and  a  pinch  of 
soda.  Mix  thoroughly,  add  enough  sifted  flour  to 
roll,  cut  into  shapes,  and  bake  brown  in  a  moderate 
oven. 

SUGAR  COOKIES— V 

Beat  the  yolks  of  three  eggs  with  half  a  cupful  of 
milk,  and  add  a  cupful  of  sugar  creamed  with  a 
tablespoonful  of  butter.  Add  grated  nutmeg  to 
flavor  and  enough  flour  to  roll.  Roll  thin,  cut  into 
shapes,  sprinkle  with  sugar,  and  bake  imtil  brown. 

C^M^W-  '   SPICE  COOKIES 

Cream  two  heaping  tablespoonfuls  of  butter  with 
one  cupful  of  sugar.  Add  half  a  teaspoonful  each 
of  cloves,  cinnamon,  nutmeg,  vanilla,  almond 
extract,  and  ginger.  Stir  in  half  a  cupful  of  sour 
milk  in  which  a  teaspoonful  of  soda  has  been  dis- 
solved, and  add  enough  flour  to  make  very  stiff. 
Roll  thin,  cut  into  rounds,  sprinkle  with  granulated 
sugar,  and  bake. 

WAFERS— I 

Beat  two  eggs  thoroughly,  add  three  ounces  of 
butter  beaten  to  a  cream,  and,  very  gradually,  three 
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ounces  each  of  sifted  flour  and  powdered  sugar. 
Mix  thoroughly,  drop  by  teaspoonfuls  on  a  buttered 
tin  sheet,  and  when  half  done  roll  into  cornucopias 
and  bake  until  crisp.  Fill  with  preserves  or  whipped 
cream  or  both  and  serve  immediately. 

WAFERS— II 

Cream  half  a  cupful  of  butter  with  one  and  one- 
fourth  cupfuls  of  sugar  and  add,  one  at  a  time,  three 
unbeaten  eggs.  Add  a  cupful  of  milk,  a  few  drops 
of  any  preferred  flavoring,  and  enough  sifted  flour 
to  make  a  thin  batter.  Drop  by  teaspoonfuls  on 
buttered  tins  and  bake. 

WINE  COOKIES 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  three  eggs  beaten  separately,  a  wineglass- 
ful  of  sherry,  a  teaspoonful  of  vanilla,  and  enough 
sifted  flour  to  make  a  stiff  dough.  Roll  very  thin» 
cut  into  fancy  shapes,  and  bake  in  a  quick  oven. 


TWENTY-SIX  COMPOTES 


COMPOTE  OF  APPLES—I 

Peel  and  core  a  dozen  apples  and  cook  slowly  until 
transparent  in  thin  syrup  to  cover,  seasoning  with 
lemon  or  spice  if  desired.  Drain,  reduce  the  syrup 
by  rapid  boiling,  pour  over  the  apples,  and  serve 
cold  with  cream  or  boiled  custard.  Other  fruits 
may  be  used  in  the  same  way. 

COMPOTE  OF  APPLES— II 

Peel  and  core  six  apples  and  cook  until  soft  in 
water  to  cover,  adding  the  juice  of  a  lemon.  Drain, 
add  eight  lumps  of  loaf  sugar  to  the  water,  and  boil 
down  to  a  thick  syrup,  flavoring  with  grated  lemon- 
peel.  Pour  arotmd  the  apples  and  serve  cold  with 
cream. 

COMPOTE  OF  APPLES—III 

Peel,  core,  and  quarter  a  dozen  large  cooking 
apples  and  cook  until  thick  with  half  a  cupftit*  of 
butter,  a  cupft^  and'a  half  of  sugar,  and  a  teaspoon- 
ful  of  cinnamon.  Turn  into  a  shallow  buttered 
baking-dish,  sprinkle  with  sugar,  dot  with  bxitter, 

"7 


ii8  £vetis^ai2  De00ettd 

and  brown.    Serve  either  hot  or  cold,  garnishing 
with  bits  of  currant  jelly. 

COMPOTE  OF  BAKED  APPLES— I 

Core  apples  and  stuff  the  cavities  with  brown 
sugar  and  spice.  Put  into  a  shallow  baking-pan 
with  a  little  hot  water,  and  bake  until  soft.  Cream 
a  tablespoonful  of  butter  with  four  tablespoonfuls 
of  powdered  sugar,  and,  after  taking  up  the  apples, 
add  the  liquid  drained  from  the  pan.  Add  a  cupful 
of  boiling  water,  bring  to  the  boil,  add  a  teaspoonful 
of  vanilla,  pour  over  the  apples,  and  serve. 

COMPOTE  OF  BAKED  APPLES— II 

Pare  and  core  six  tart  apples  and  put  into  a  bak- 
ing-dish, stuffing  the  cavities  with  sugar  and  spice. 
Bake,  basting  with  a  tablespoonful  of  butter  melted 
in  half  a  cupful  of  hot  water.  Cool  on  a  serving- 
dish  and  pour  over  a  cupful  of  thick  hot  syrup, 
flavored  with  mace. 

COMPOTE  OF  RICE  AND  APPLES 

Peel  and  core  tart  apples  and  cook  until  soft  in 
syrup  flavored  with  lemon  and  cinnamon.  Fill  the 
cavities  with  boiled  rice,  reduce  the  sjrrup  by  rapid 
boiling,  strain  over  the  apples,  chill,  and  serve  with 

COMPOTE  OF  CURRANTS 
6t6m  a  pint  of  red  currants  aad  mash  with  a 
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wooden  spoon,  add  a  cupful  of  sugar,  or  more,  if 
necessary,  and  when  the  sugar  has  dissolved,  bring 
to  the  boil.  Turn  into  a  serving-dish  and  let  stand 
for  two  or  three  hours  before  serving. 

COMPOTE  OF  DATES 

Make  a  syrup  of  half  a  cupful  each  of  sugar  and 
water,  and  cook  half  a  pound  of  stoned  dates  in  it 
until  the  syrup  is  absorbed.  Pour  over  a  layer  of 
boiled  rice  sweetened  and  flavored  to  taste,  cover 
with  whipped  cream,  and  serve.  Other  fruits  may 
be  used  in  the  same  way. 

COMPOTE  OF  FIGS 

Cover  a  pound  of  figs  with  boiling  water,  adding 
the  juice  and  peel  of  one  or  two  lemons.  Let  stand 
until  cold,  and  drain.  Cook  slowly  until  soft  in  thin 
syrup  with  a  sliced  lemon  and  let  cool  in  the  syrup. 
Serve  ice  cold  with  some  of  the  syrup  or  whipped 
cream  poured  over.    The  lemon  may  be  omitted. 

COMPOTE  OF  FRUIT— I 

Arrange  prepared  fruit  in  a  serving-dish,  using 
two  or  three  kinds.  Potir  over  warm  syrup,  flavored 
with  spice,  lemon,  or  wine,  and  serve  very  cold. 

COMPOTE  OF  FRUIT— II 

Cook  any  preferred  sort  of  prepared  fresh  fruit 
in  thin  sugar  syrup  tmtil  tender,  adding  lemon- juice 
or  wine  if  desired.    Drain,  reduce  the  syrup  by 
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rapid  boiling,  pour  over,  and  chill.  Sprinkle  with 
chopped  nuts  if  desired.  Fruit  compotes  may  be 
served  in  a  border  of  rice  boiled  soft  in  milk  and 
sweetened  and  flavored  to  taste.  Lemons,  plums, 
grapes,  gooseberries,  apricots,  oranges,  apples, 
peaches,  pears,  pineapples,  prunes,  strawberries, 
and  raspberries  are  all  used  in  the  same  way. 

COMPOTE  OF  GOOSEBERRIES 

Top  and  tail  one  quart  of  gooseberries.  Drop 
into  boiling  water  for  two  minutes,  drain  and  cover 
with  cold  water  to  which  a  tablespoonful  of  vinegar 
has  been  added.  Cook  together  for  ten  minutes 
two  cupfuls  each  of  sugar  and  water,  then  drop  in  the 
drained  gooseberries,  and  cook  very  slowly  for  ten 
minutes.  A  bit  of  lemon-peel  will  improve  the 
flavor.     Serve  in  a  glass  dish. 

COMPOTE  OF  NUTS 

Marinate  the  broken  nut-meats  for  an  hour  or  so 
in  lemon- juice.  Drain,  pour  over  thick  syrup, 
flavor  to  taste,  and  serve. 

COMPOTE  OF  ORANGES 

Peel  and  divide  in  natural  sections  half  a  dozen 
oranges,  removing  every  bit  of  the  white  peel. 
Cook  until  soft  in  syrup  to  cover,  flavoring  with  a 
little  of  the  grated  peel,  or  with  maraschino.  Drain, 
reduce  the  syrup  by  rapid  boiling,  pour  over  the 
oranges,  and  serve  very  cold.  .. 
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COMPOTE  OF  ORANGES  AND 
STRAWBERRIES 

Hull  and  split  a  quart  of  strawberries,  add  two 
oranges  cut  into  bits,  sprinkle  with  sugar  and  wine, 
and  serve  very  cold  with  cake. 

COMPOTE  OF  PEACHES— I 

Cook  ten  peeled  and  quartered  peaches  in  thin 
syrup  to  cover  until  done.  Add  half  a  cupful  of 
kirsch,  take  from  the  fire,  and  serve  very  cold. 

COMPOTE  OF  PEACHES— II 

Peel  and  split  eight  peaches,  sprinkle  with  sugar, 
and  heat  in  their  own  juice.  Drain  and  arrange  the 
peaches  on  squares  of  sponge  cake,  hollow-side  up. 
Thicken  the  juice  with  a  tablespoonful  of  cornstarch 
rubbed  smooth  with  a  little  cold  water,  add  two 
teaspoonf uls  of  lemon-juice,  and  one  egg  beaten  very 
light.  Cook  until  it  thickens,  stirring  constantly, 
pour  over  the  peaches,  chill,  and  serve  with  cream. 

COMPOTE  OF  PEARS— I 

Split  and  core  lai^ge  pears  and  cook  until  soft  in 
syrup.  Drain,  slice  a  lemon  thinly  into  the  syrup, 
and  reduce  by  slow  boiling  until  the  syrup  is  very 
thick.    Strain  over  the  pears,  chill,  and  serve. 

COMPOTE  OF  PEARS— II 

Peel  and  split  large  peax^,  remove  the  cores,  and 
ODQk  slowly  until  tender  in  a  thin  syrup  .flavored 
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with  lemon-juice  and  spice.  Drain,  reduce  the 
syrup  by  rapid  boiling,  add  a  tablespoonful  of 
sherry,  strain  over  the  pears,  and  serve  oold  with 
cream  or  boiled  custard. 

COMPOTE  OF  PEARS— III 

Peel  and  core  cooking  pears  and  simmer  until 
soft  in  thin  syrup  to  which  the  juice  of  half  a  lemon 
has  been  added.  Drain,  reduce  the  syrup  by  rapid 
boiling,  and  add  to  it  two  tablespoonfuls  of  mara- 
schino. Pour  over  the  pears  and  serve  ice  cold, 
garnishing  with  bits  of  currant  jelly. 

COMPOTE  OF  PEARS— IV 

Drain  canned  pears,  flavor  the  S3rrup  with  almond 
extract  or  noyau,  add  more  sugar,  reduce  by  rapid 
boiling,  pour  over  the  pears,  sprinkle  with  chopped 
nuts,  and  serve  very  cold. 

COMPOTE  OF  PEARS— V 

Peel,  core,  and  split  large  pears.  Put  into  a 
saucepan  with  a  cupful  each  of  sugar  and  water, 
a  tablespoonftil  of  lemon-juice,  five  cloves,  and  an 
inch  of  stick  cinnamon.  Cover  and  cook  until 
tender,  then  arrange  the  pears  on  a  serving-dish< 
Reduce  the  syrup  by  rapid  boiling,  strain  over  the 
pears,  and  serve  cold  with  cream. 

COMPOTE  OF  PEARS— VT 
Split  and  core  large  pears  and  cook  until  tender  la 


XSv^cnt^Six  Oompoted  123 

thin  syrup  to  cover,  flavoring  with  grated  lemon 
peel  and  a  few  cloves.  Take  from  the  fire,  add 
half  a  cupful  of  Port  wine,  and  cool.  Strain  the 
syrup  over  the  pears  and  serve  very  cold. 

COMPOTE  OF  PEARS— VII 

Peel  and  quarter  hard  pears  and  cook  until  soft 
in  thick  syrup  flavored  with  grated  lemon-peel. 
Add  a  little  preserved  ginger.  Arrange  on  a 
serving-dish,  reduce  the  syrup  by  rapid  boiling, 
strain  over  the  pears,  chill,  and  serve  with  vanilla 
ice-cream  or  whipped  cream. 

COMPOTE  OF  PINEAPPLE 

Peel  and  slice  fresh  pineapples,  cook  in  a  syrup, 
cool  and  arrange  on  slices  of  sponge  cake  dipped 
in  maraschino.  Reduce  the  pineapple  syrup  by 
rapid  boiling,  pour  over,  chill,  and  serve. 

COMPOTE  OF  PRUNES 

Soak  a  pound  of  prunes,  drain,  and  cook  with  a 
cupful  each  of  sugar,  red  wine,  and  water,  adding  an 
inch  of  stick  cinnamon.  Simmer  slowly  for  two 
hours,  remove  the  cinnamon,  and  serve  cold. 


SEVENTY  CREAMS 

ANDALUSIAN  CREAM 

Heat  three  cupfuls  of  milk,  thicken  with  a  table- 
spoonful  of  cornstarch  rubbed  smooth  in  a  little 
of  it,  and  the  yolks  of  twelve  eggs  beaten  with  six 
tablespoonfuls  of  sugar,  take  from  the  fire,  add  a 
package  of  gelatine  which  has  been  soaked  and 
dissolved,  and  when  cool  but  not  set,  add  a  cupful 
of  peach  marmalade  and  a  few  drops  of  almond 
extract.  Mould,  chill,  and  serve  with  whipped 
cream. 

APPLE  CREAM 

Grate  enough  peeled  apples  to  make  two  cupfuls, 
add  a  cupful  of  sugar,  a  heaping  teaspoonful  of 
butter,  two  tablespoonfuls  of  water,  one  egg  well- 
beaten,  and  a  little  grated  orange,  or  lemon-peel  to 
flavor.  Cook  for  ten  minutes,  turn  into  a  serving- 
dish,  and  serve  cold  with  whipped  cream. 

BOHEMIAN  CREAM 

Heat  a  pint  of  cream  in  a  double  boiler  with  two 
tablespoonfuls  of  sugar.  Add  half  a  package  of 
gelatine '  which   has   been   soaked   and   dissolved, 
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vanilla  to  flavor,  and  the  well-beaten  yolks  of  four 
eggs.  Take  from  the  fire,  and  when  cool,  but  not 
set,  fold  in  a  pint  of  cream,  which  has  been  whipped 
solid.     Mould  and  chill. 

BAVARIAN  CREAM 

Heat  a  cupful  of  cream  in  a  double  boiler  and  add 
a  tablespoonful  of  gelatine  which  has  beeti  soaked 
and  dissolved.  Add  th^  yolks  of  two  eggs  beaten 
with  half  a  cupful  of  sugar  and  cook  slowly  until  it 
begins  to  thicken,  then  take  from  the  fire.  Flavor 
to  taste.  When  cool,  but  not  stiff,  fold  in  one  cupful 
of  cream  whipped  solid.     Mould  and  chill. 

APRICOT  BAVARIAN  CREAM 

Drain  a  can  of  apricots  and  rub  through  a  sieve 
with  a  cupful  of  sugar.  Cook  until  very  thick, 
stirring  constantly,  and  add  a  package  of  gelatine 
which  has  been  soaked  and  dissolved.  When  cool, 
but  not  set,  fold  in  a  pint  of  cream  whipped  solid. 
Mould,  chill,  and  serve  with  whipped  cream. 
Peaches,  pears  and  other  fruits  may  be  used  in  the 
same  way. 

CARAMEL  BAVARIAN  CREAM 

Brown  two  tablespoonfuls  of  sugar,  add  a  pint  of 
cream  and  the  grated  rind  of  two  lemons,  and 
simmer  until  the  caramel  is  dissolved.  Thicken 
with  the  yolks  of  eight  eggs  beaten  with  eight  table- 
spoonfuls  of  sugar  and  add  a  package  of  gelatine 
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which  has  been  soaked  and  dissolved.  When  oool» 
but  not  set,  fold  in  a  pint  of  cream  whipped  solid. 
Mould,  chill,  and  serve. 

CEYLON  BAVARIAN  CREAM 

Beat  a  cupful  of  strong  cold  tea  with  the  yolks 
of  eight  eggs  and  ten  tablespoonfuls  of  powdered 
sugar.  Add  one  and  one-half  packages  of  gelatine 
which  has  been  soaked  and  dissolved,  and  when 
cool,  but  not  set,  fold  in  a  pint  of  cream  whipped 
solid. 

CHESTNUT  BAVARIAN  CREAM 

Peel,  boil,  and  mash  through  a  sieve  enough  chest- 
nuts to  make  a  pint.  Moisten  with  half  a  cupful 
each  of  cream  and  syrup,  and  add  a  package  of 
gelatine  which  has  been  soaked  and  dissolved. 
Line  a  mould  with  Chocolate  Cream  prepared 
according  to  directions  elsewhere  given,  fill  with 
the  chestnuts,  cover  with  the  cream,  mould,  chill, 
and  serve  with  whipped  cream. 

COFFEE  BAVARIAN  CREAM 

Mix  a  cupful  of  boiling  milk  with  a  cupful  and  a 
half  of  strong  coffee.  Thicken  with  the  yolks  of 
four  eggs  beaten  with  half  a  cupful  of  sugar,  and  add 
half  a  package  of  gelatine  which  has  been  soaked 
and  dissolved.  When  cool,  but  not  set,  fold  in  a 
cupful  of  cream  whipped  solid,  mould,  chill,  and 
serve. 
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CUSTARD  BAVARIAN  CREAM 

Prepare  according  to  directions  given  for  Bavarian 
Cream,  using  for  liquid  a  pint  of  sweetened  milk 
which  has  been  heated  until  thick  with  four  well- 
beaten  eggs.    Flavor  to  taste. 

FRUIT  BAVARIAN  CREAM 

Soak  half  a  package  of  gelatine  in  cold  water  and 
dissolve  it  in  a  cupful  of  cream  which  has  been 
heated  in  a  double  boiler.  Add  a  cupful  of  fruit 
which  has  been  mashed  with  a  cupful  of  sugar,  and 
when  cool,  but  not  stiff,  fold  in  a  cupful  of  cream 
which  has  been  whipped  solid.  Mould  and  chill. 
Peaches,  pineapples,  strawberries,  raspberries, 
bananas,  or  other  fruits  may  be  used. 

GINGER  BAVARIAN  CREAM 

Chop  fine  half  a  cupful  of  preserved  ginger,  mix 
with  half  a  cupful  of  syrup,  and  add  half  a  package 
of  gelatine  which  has  been  soaked  and  dissolved. 
Add  a  pint  of  cream  whipped  solid  and  a  little  more 
sugar  if  required.  Mould,  chill,  and  serve  with 
whipped  cream  flavored  with  ginger  syrup. 

MARASCHINO  BAVARIAN  CREAM 

Soak  and  dissolve  half  a  package  of  gelatine  in 
half  a  cupful  of  water.  Add  a  cupful  of  maraschino, 
sugar  to  taste,  and  when  cool,  but  not  set,  fold  in  two 
cupfuls  of  cream  whipped  solid.     Mould  and  chill. 
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PINEAPPLE  BAVARIAN  CREAM 

Heat  a  cupful  of  cream  in  a  double  boiler  and 
dissolve  in  it  half  a  package  of  soaked  gelatine. 
Add  a  small  can  of  grated  pineapple  and  sugar  to 
taste.  When  cool,  but  not  set,  fold  in  a  cupful  or 
more  of  cream  whipped  solid.  Mould  and  chill. 
Pineapple  Bavarian  Cream  must  be  served  as  soon 
as  possible  after  making,  as  the  pineapple  contains 
a  ferment  which  affects  the  gelatine. 

VANILLA  BAVARIAN  CREAM 

Heat  a  pint  of  milk  with  half  a  cupful  of  sugar  and 
a  teaspoonful  of  vanilla.  Add  half  a  package  of 
gelatine  which  has  been  soaked  and  dissolved,  and 
when  cool,  but  not  set,  fold  in  a  cupful  of  cream 
whipped  solid.  Mould,  chill,  and  serve  with  whipped 
cream  or  chocolate  sauce. 

CHESTNUT  CREAM 

Boil  two  dozen  chestnuts,  peel,  rub  through  a 
sieve,  and  add  six  or  eight  blanched  and  chopped 
almonds.  Mix  with  a  cupful  of  hot  milk  in  which 
a  package  of  soaked  gelatine  has  been  dissolved, 
sweeten  to  taste,  and  add  a  little  grated  lemon-peel. 
When  cool,  but  not  set,  add  a  wineglassful  of  curagoa 
and  fold  in  a  cupful  or  more  of  whipped  cream. 
Mould,  chill,  and  serve  with  whipped  cream, 

CHOCOLATE  CREAM— I 

Scald  a  pint  of  milk,  adding  a  heaping  tablespoon- 
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ful  of  grated  bitter  chocolate  and  four  tablespoonfuls 
of  sugar.  Add  half  a  package  of  gelatine  which  has 
been  soaked  and  dissolved,  take  from  the  fire,  add 
a  teaspoonful  of  vanilla  and  the  beaten  yolks  of 
five  eggs.  Beat  until  it  begins  to  thicken,  then 
mould,  chill,  and  serve  with  whipped  cream. 

CHOCOLATE  CREAM— II 

Heat  a  quart  of  milk  in  a  double  boiler  with  a 
cupful  of  sugar,  five  tablespoonfuls  of  grated  choco- 
late, and  a  few  grains  of  salt.  Thicken  with  one  and 
one-half  tablespoonfuls  of  flour  and  two  tablespoon- 
fuls of  cornstarch  rubbed  smooth  in  a  cupful  of  cold 
milk.  Take  from  the  fire,  add  one  egg  well-beaten, 
and  when  cool,  fold  in  a  cupful  of  cream  whipped 
solid.     Mould  and  chill. 

CHOCOLATE  CREAM— III 

Grate  three  squares  of  bitter  chocolate  and  mix 
with  two  cupfuls  of  cream,  half  a  cupful  of  sugar,  and 
the  well-beaten  yolks  of  six  eggs.  Cook  in  a  double 
boiler  until  smooth  and  thick,  stirring  constantly, 
then  add  a  package  of  gelatine  which  has  been 
soaked  and  dissolved.  Take  from  the  fire  and  when 
cool,  but  not  set,  fold  in  a  cupful  of  cream  which  has 
been  whipped  solid.  Add  also,  if  desired,  a  few 
drops  of  vanilla.  Mould,  chill,  and  serve  with 
whipped  cream. 

COFFEE  CREAM— I 

Beat  together  the  yolks  of  six  eggs,  two  cupfuls 
of  sugar,  and  a  cupful  of  strong  cold  coffee.    Add 
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gradually  to  a  quart  of  boiling  milk  and  stir  until  it 
thickens,  but  do  not  allow  it  to  boil.  Turn  into  a 
serving-dish,  cool,  and  cover  with  whipped  cream; 
or,  make  a  meringue  of  the  stiffly  beaten  whites  and 
powdered  sugar  and  put  into  the  oven  until  pu£Fed 
and  brown. 

COFFEE  CREAM— II 

Beat  the  whites  of  five  eggs  to  a  stiff  froth, 
sweeten  with  five  tablespoonfuls  of  powdered  sugar, 
and  flavor  with  one  tablespoonful  of  very  strong 
coffee  or  coffee  extract.  Bring  to  the  boil  one  quart 
of  milk  and  three  tablespoonfuls  of  sugar.  Poach 
the  beaten  whites  by  tablespoonfuls  in  the  milk, 
drain,  and  cool.  Thicken  the  milk  with  the  yolks  of 
six  eggs  beaten  smooth  with  a  little  of  the  milk, 
taking  care  not  to  let  it  boil.  Strain,  cool,  flavor 
with  coffee,  pour  over  the  poached  whites,  and 
serve  cold. 

CREAM  FLUFF— I 

» 

Fill  dessert  glasses  half  full  of  whipped  cream, 
sweetened  and  flavored  to  taste.  Cover  with  the 
whites  of  two  or  three  eggs  beaten  stiff  and  colored 
pink  with  a  little  melted  currant  jelly.  Serve 
immediately. 

CREAM  FLUFF— II 

Beat  the  whites  of  six  eggs  to  a  stiff  froth,  add  a 
cupful  of  currant  jelly,  and  beat  again.    Fill  dessert 
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glasses  half  full,  pile  high  with  whipped  cream, 
sweetSned  and  flavored  to  taste,  and  garnish  with 
bits  of  the  jelly  or  with  maraschino  cherries. 

CUSTARD  CREAM 

Thicken  a  quart  of  milk  with  the  yolks  of  four 
eggs  beaten  with  half  a  cupful  of  sugar,  and  flavor 
to  taste.  Add  half  a  package  of  gelatine  which  has 
been  soaked  and  dissolved,  and  when  coOl  but  not 
set,  fold  in  the  stiffly  beaten  whites  of  the  eggs. 
Mould  and  chill.  Gjamish  if  desired  with  wine  or 
orange  jdly  cut  in  cubes. 

DATE  CREAM 

Remove  the  stones  from  half  a  pound  of  dates, 
cover  with  boiling  water,  let  stand  until  cool ;  drain, 
dry,  and  chop  fine.  Whip  a  cupful  of  cream  solid, 
add  sugar  to  taste  and  a  few  drops  of  vanilla,  fold  in 
the  dates,  and  serve  immediately  in  dessert  glasses. 

DUCHESS  CREAM 

Soak  two  cupfuls  of  tapioca  overnight  and  sim- 
mer in  a  double  boiler  tmtil  clear,  adding  more 
water  as  required.  Add  two  cupfuls  of  sugar,  the 
juice  of  two  lemons,  and  a  small  can  of  grated  pine- 
apple. Fold  in  the  stiffly  beaten  whites  of  two 
eggs  and  serve  cold  with  cream. 

FAIRY  CREAM 

Whip  cream  solid,  sweeten  to  taste,  and  flavor 
with  *a  few  drops  of  bitter  almond.    Mix  with 
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gradually  to  a  quart  of  boiling  milk  and  stir  until  it 
thickens,  but  do  not  allow  it  to  boil.  Turn  into  a 
serving-dish,  cool,  and  cover  with  whipped  cream; 
or,  make  a  meringue  of  the  stifiEly  beaten  whites  and 
powdered  sugar  and  put  into  the  oven  until  puffed 
and  brown. 

COFFEE  CREAM— II 

Beat  the  whites  of  five  eggs  to  a  sti£F  froth, 
sweeten  with  five  tablespoonfuls  of  powdered  sugar, 
and  flavor  with  one  tablespoonful  of  very  strong 
coffee  or  coffee  extract.  Bring  to  the  boil  one  quart 
of  milk  and  three  tablespoonfuls  of  sugar.  Poach 
the  beaten  whites  by  tablespoonfuls  in  the  milk, 
drain,  and  cool.  Thicken  the  milk  with  the  yolks  of 
six  eggs  beaten  smooth  with  a  little  of  the  milk, 
taking  care  not  to  let  it  boil.  Strain,  cool,  flavor 
with  coffee,  pour  over  the  poached  whites,  and 
serve  cold. 

CREAM  FLUFF— I 

• 

Fill  dessert  glasses  half  full  of  whipped  cream, 
sweetened  and  flavored  to  taste.  Cover  with  the 
whites  of  two  or  three  eggs  beaten  stiff  and  colored 
pink  with  a  little  melted  ctirrant  jelly.  Serve 
immediately. 

CREAM  FLUFF— II 

Beat  the  whites  of  six  ^gs  to  a  stiff  froth,  add  a 
cupful  of  currant  jelly,  and  beat  again.     Fill  dessert 
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glasses  half  full,  pile  high  with  whipped  cream, 
sweetSned  and  flavored  to  taste,  and  garnish  with 
bits  of  the  jelly  or  with  maraschino  cherries. 

CUSTARD  CREAM 

Thicken  a  quart  of  milk  with  the  yolks  of  foiir 
eggs  beaten  with  half  a  cupful  of  sugar,  and  flavor 
to  taste.  Add  half  a  package  of  gelatine  which  has 
been  soaked  and  dissolved,  and  when  cobl  but  not 
set,  fold  in  the  stiffly  beaten  whites  of  the  eggs. 
Mould  and  chill.  Gr^arnish  if  desired  with  wine  or 
orange  jdly  cut  in  cubes. 

DATE  CREAM 

Remove  the  stones  from  half  a  pound  of  dates, 
cover  with  boiling  water,  let  stand  until  cool ;  drain, 
dry,  and  chop  fine.  Whip  a  cupful  of  cream  solid, 
add  sugar  to  taste  and  a  few  drops  of  vanilla,  fold  in 
the  dates,  and  serve  immediately  in  dessert  glasses. 

DUCHESS  CREAM 

Soak  two  cupfuls  of  tapioca  overnight  and  sim- 
mer in  a  double  boiler  until  clear,  adding  more 
water  as  required.  Add  two  cupfuls  of  sugar,  the 
juice  of  two  lemons,  and  a  small  can  of  grated  pine- 
apple. Fold  in  the  stiffly  beaten  whites  of  two 
eggs  and  serve  cold  with  cream. 

FAIRY  CREAM 

Whip  cream  solid,  sweeten  to  taste,  and  flavor 
with  'a  few  drops  of  bitter  almond.     Mix  with 
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blanched  and  shredded  almonds,  candied  cherries 
cut  into  bits,  and  a  few  marshmallows  cut*  into 
quarters.  Serve  in  dessert  glasses  and  garnish  with 
candied  cherries. 

FRUIT  CREAM 

Fill  a  mould  half  full  of  sliced  bananas  and 
shredded  pineapple  in  alternate  layers.  Dissolve 
half  a  package  of  gelatine  in  a  little  water,  add  the 
juice  and  grated  peel  of  a  lemon,  five  tablespoonfuls 
of  sugar,  and  a  cupful  of  sherry!  Heat  thoroughly, 
strain,  cool,  add  two  cupfuls  of  cream,  pour  over  the 
fruit,  and  chill. 

GINGER  CREAM 

Make  a  custard  of  a  cupful  of  milk,  a  heaping 
tablespoonful  of  powdered  sugar,  and  the  beaten 
yolks  of  three  eggs.  Stir  until  thick,  cool,  and  add 
a  cupful  of  the  syrup  from  a  jar  of  preserved  ginger. 
Add  half  a  package  of  gelatine  which  has  been  soaked 
and  dissolved,  and  when  cool,  but  not  set,  fold  in  a 
cupful  of  cream  whipped  solid.    Mould  and  chill. 

GOLD  AND  SILVER  CREAM 

Heat  two  cupfuls  of  water  with  half  a  cupful  of 
sugar,  a  pinch  of  salt,  and  the  juice  of  a  lemon. 
Thicken  with  two  teaspoonfuls  of  cornstarch  rubbed 
smooth  with  a  little  cold  water.  Take  from  the 
fire,  flavor  with  grated  lemon-peel,  and  fold  in  the 
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stiffly  beaten  whites  of  three  eggs.  Heat  a  pint  of 
milk  in  a  double  boiler  with  half  a  cupful  of  sugar 
and  a  pinch  of  salt.  Thicken  with  two  teaspoonfuls 
of  cornstarch  rubbed  smooth  in  a  little  cold  milk, 
take  from  the  fire,  add  the  beaten  yolks  of  three  eggs 
and  grated  lemon-peel  to  flavor.  Fill  a  mould  with 
afternate  layers  of  the  two  mixtures,  allowing  each 
layer  to  set  before  another  is  added. 

GOOSEBERRY  CREAM 

Put  a  pint  of  gooseberries  into  a  double  boiler 
without  water.  Cover,  cook  vmtil  soft,  rub  through 
a  sieve,  and  sweeten  heavily.  Mix  with  whipped 
cream  just  before  serving.  The  stiffly  beaten  white 
of  an  egg  may  be  used  instead  of  cream. 

HARLEQUIN  CREAM 

Make  a  quart  of  orange  jelly  according  to  di- 
rections elsewhere  given  and  when  cool,  but  not 
set,  fold  in  a  cupful  of  apricot  marmalade  mixed 
with  the  juice  of  two  oranges  and  a  wineglassful 
of  kirsch.     Mould  and  chill. 

ITALIAN  CREAM 

Thicken  a  cupful  of  milk  with  a  teaspoonful 
each  of  flour  and  cornstarch.  Add  two  cupfuls  of 
fresh  fruit  juice  and  cook  tmtil  thick,  sweetening  to 
taste.  Take  from  the  fire,  add  the  beaten  yolks 
of  two  eggs,  stir  until  nearly  cool,  and  fold  in  the 
stiffly  beaten  whites.     Chill  and  serve. 
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LEMON  CREAM— I 

Beat  two  cupfuls  of  cream  and  the  yolks  of  two 
eggs  with  sugar  to  taste  and  a  little  grated  lemon- 
peel.  Bring  to  the  boil,  take  from  the  fire,  sprinkle 
with  lemon-juice,  and  serve. 

LEMON  CREAM— II 

Beat  the  yolks  of  two  eggs  with  two  tablespoonfuls 
of  sugar  and  the  juice  and  grated  rind  of  half  a 
lemon.  Cook  in  a  double  boiler  until  it  begins  to 
thicken,  then  add  the  beaten  whites  of  the  eggs,  and 
cook  to  the  consistency  of  cream.  Turn  into  a 
serving-dish  or  dessert  glasses  and  cool. 

LEMON  CREAM— III 

Heat  two  cupfuls  of  cream  in  a  double  boiler  with 
sufficient  grated  lemon-peel  to  flavor.  Add  the 
yolks  of  two  eggs  beaten  light  with  half  a  cupful  of 
sugar  and  simmer  slowly  until  it  thickens,  stirring 
constantly.  Take  from  the  fire,  and  when  cool,  but 
not  set,  stir  in  the  juice  of  a  lemon.  Mould  and 
chill. 

LEMON  CREAM— IV 

Beat  the  yolks  of  four  eggs  with  five  tablespoon- 
fuls of  sugar,  the  grated  rind  and  juice  of  a  large 
lemon,  and  two  tables^onfuls  of  water.  Cook  until 
thick  in  a  double  boiler,  stirring  constantly,  fold  in 
the  stiffly  beaten  whites  of  the  eggs,  turn  into  dessert 
glasses,  and  serve  cold. 
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LEMON  CREAM— V 

Mix  the  juice  of  three  lemons  with  a  quart  of 
cream,  adding  grated  peel  to  taste.  Sweeten  with  a 
pint  of  cold  sugar  syrup  and  add  six  eggs  well-beaten. 
Strain  and  simmer  in  a  double  boiler  until  smooth 
and  thick.    Serve  cold  in  custard  cups. 

LEMON  CREAM— VI 

Grate  the  rind  of  a  lemon  and  squeeze  out  the 
juice.  Add  a  teaspoonful  of  vanilla,  a  cupful  of 
XX)wdered  sugar,  two  whole  eggs,  and  the  yolks  of 
seven.  Beat  for  twenty  minutes.  Add  half  a 
package  of  gelatine  which  has  been  soaked  and 
dissolved,  using  as  little  water  as  possible.  Fold  in 
the  stiffly  beaten  whites  of  the  eggs,  and  beat  until 
it  b^;ins  to  set.  Mould,  chill,  and  serve  with 
sweetened  orange  juice,  or  with  whipped  cream. 

LEMON  CREAM— VII 

Make  a  hot  lemonadeof  onequart  of  boilingwater, 
the  juice  of  four  lemons,  one  cupful  of  sugar,  and  a 
little  of  the  grated  peel.  Put  it  into  a  double  boiler 
and  thicken  with  the  well-beaten  yolks  of  ten  eggs. 
Cool  and  serve  in  custard  cups.  Half  of  this 
recipe  is  sufficient  for  a  small  family. 

LEMON  CREAM— VIII 

Make  a  syrup  of  a  cupful  of  water,  half  a  cupful  of 
sugar,  a  little  grated  lemon-peel,  half  a  teaspoonful 
ot  orange-flower  water,  and  a  sprinkle  of  cinnamon. 
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Beat  the  yolks  of  twelve  eggs  with  two  cupfuls  of 
milk  or  cream  and  a  pinch  of  salt.  Mix  with  the 
syrup  and  cook  for  ten  minutes,  stirring  constantly. 
When  smooth  and  creamy  add  the  juice  of  a  lemon 
and  serve. 

MACAROON  CREAM 

Line  a  serving-dish  with  macaroons  and  spread 
with  raspberry  jam.  Pour  over  a  hot  boiled  custard 
flavored  with  lemon;  cool,  and  serve  with  whipped 
cream. 

MARYLAND  CREAM 

Thicken  a  quart  of  milk  with  three  tablespoonfuls 
of  cornstarch  rubbed  smooth  with  a  little  of  it, 
add  a  pinch  of  salt,  and  the  yolks  of  four  eggs  beaten 
with  half  a  cupful  of  sugar.  Cook  until  smooth  and 
thick,  stirring  constantly,  take  from  the  fire,  add  a 
tablespoonful  of  butter  and  a  teaspoonful  of  vanilla 
or  rose-water.  Turn  into  a  baking-dish,  and  cover 
with  a  meringue  made  of  the  beaten  whites  of  the 
eggs  and  four  tablespoonfuls  of  sugar.  Bake  unti^ 
puffed  and  brown  and  serve  cold. 

MOCK  CREAM 

Thicken  one  and  one-half  cupfuls  of  milk  with  a 
teaspoonful  of  cornstarch  rubbed  smooth  with  a 
little  cold  milk.  Cook  until  smooth  and  thick, 
stirring  constantly,  and  fold  in  the  stiffly  beaten 
whites  of  two  eggs.  Cool,  and  serve  with  fruit  or 
puddings  instead  of  cream. 


\ 
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NUT  CREAM 

Pound  in  a  mortar  one  cupful  of  blanched  nut 
meats,  adding  a  few  drops  of  orange-flower  water  or 
rose-water.  Soak  half  a  package  of  gelatine,  add 
four  cupfuls  of  cream,  dissolve  by  gentle  heat, 
and  sweeten  and  flavor  to  taste.  Mould  and 
chill. 

ORANGE  CREAM— I 

Mix  together  the  pulp,  juice,  and  grated  peel  of  six 
oranges,  three  cupfuls  of  hot  water,  sugar  to  taste, 
and  four  eggs  beaten  separately.  Strain,  sinmier 
until  thick,  and  serve  cold  in  dessert  glasses. 

ORANGE  CREAM-— II 

Mix  the  jtiice  of  three  oranges  and  the  grated  rind 
of  one  with  the  juice  of  a  lemon  and  a  cupful  of 
sugar.  Add  the  yolks  of  four  eggs  well-beaten  and 
cook  until  it  thickens,  stirring  constantly.  Add 
a  package  of  gelatine  which  has  been  soaked  and 
dissolved,  mould,  chill,  and  serve  with  cream  or  a 
sauce  made  of  jam  or  marmalade  folded  into  the 
stiffly  beaten  whites  of  four  eggs. 

PEACH  CREAM— I 

Peel  and  pit  a  dozen  peaches  and  boil  to  the 
consistency  of  marmalade  with  a  cupful  of  sugar. 
Rub  through  a  sieve,  add  half  a  package  of  gelatine 
which  has  been  soaked  and  dissolved,  and  when 
cool,  but  not  set,  fold  in  a  cupful  of  cream  whipped 
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solid.    Ttim  into  a  mould  lined  with  fresh  or  canned 
peaches,  chill,  and  serve  with  whipped  cream. 

PEACH  CREAM— II 

Peel  a  dozen  peaches,  slice  into  a  baking-dish, 
and  cover  with  powdered  sugar.  Thicken  a  pint  of 
milk  with  two  tablespoonfuls  of  cornstarch  rubbed 
smooth  with  a  little  of  it  and  add  a  tablespoonful 
of  melted  butter.  Take  from  the  fire,  add  the  yolks 
of  three  eggs  beaten  with  two  tablespoonfuls  of 
sugar  and  a  few  drops  of  almond  extract,  pour  over 
the  peaches,  and  bake  for  ten  minutes.  Cover  with 
a  meringue  made  of  the  beaten  whites  and  four 
tablespoonfuls  of  powdered  sugar.  Bake  until 
puffed  and  brown  and  serve  cold  with  cream. 

PISTACHIO  CREAM 

Whip  a  pint  of  cream  solid  and  tint  pale  green  with 
color  paste.  Fold  in  three  tablespoonfuls  of  pow- 
dered sugar  and  add  by  teaspoonf  uls  half  a  package 
of  gelatine  which  has  been  soaked  and  dissolved  in 
as  little  water  as  possible.  Add  half  a  teaspoonful 
each  of  vanilla  and  almond  extract,  stir  in  half  a 
cupful  of  blanched  and  shredded  almonds  or  pistach- 
ios.   Mould,  chill,  and  serve  with  whipped  cream. 

RICE  CREAM— I 

Boil  a  cupful  of  rice  until  soft  in  salted  water  to 
cover,  and  drain.  Heat  a  pint  of  cream  in  a  double 
boiler  with  half  a  cupful  of  sugar  and  grated  lemon- 
peel  to  flavor.    Add  the  rice  and  half  a  package  of 
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gelatine  which  has  been  soaked  and  dissolved. 
Motild,  chill,  and  serve  with  cream. 

RICE  CREAM— II 

Boil  a  cupful  of  washed  rice  in  two  cupfuls  of 
milk  until  very  soft,  seasoning  with  nutm^  and 
grated  lemon-peel  and  adding  sugar  to  taste.  Mould 
in  a  small  square  mould  and  chill.  Turn  out 
on  a  flat  dish,  spread  with  jam  or  marmalade,  and 
serve  with  boiled  custard. 

RICE  CREAM— III 

Cook  one-fourth  cupful  of  rice  in  a  double  boiler 
with  two  cupfuls  of  milk  until  the  rice  is  done. 
Add  a  heaping  teaspoonful  of  gelatine  which  has 
been  soaked  and  dissolved,  one-fourth  cupful  of 
powdered  sugar,  and  half  a  teaspoonful  of  vanilla. 
When  cool,  but  not  set,  fold  in  half  a  cupful  of 
cream  whipped  solid.  Mould,  chill,  and  serve  with 
whipped  cream  sweetened  to  taste  and  flavored 
with  vanilla. 

SAGO  CREAM 

Cook  half  a  cupful  of  sago  in  a  pint  of  milk  until 
clear,  adding  a  pinch  of  salt  and  three  tablespoon- 
fuls  of  sugar.  Fold  in  the  stiffly  beaten  whites  of 
three  eggs,  take  from  the  fire,  cool,  flavor  with 
lemon,  and  fold  in  half  a  cupful  of  cream  whipped 
solid.  Mould,  chill,  and  serve  with  crushed  and 
sweetened  strawberries. 
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SNOW  CREAM 

Heat  a  quart  of  cream  in  a  double  boiler  and 
thicken  with  three  tablespoonfuls  of  cornstarch 
rubbed  smooth  with  a  little  cold  cream.  Sweeten 
and  flavor  to  taste,  take  from  the  fire,  and  add  the 
stiffly  beaten  whites  of  six  eggs.  Beat  until  almost 
cold,  then  turn  into  a  serving-dish,  and  chill.  Half 
of  this  recipe  is  sufficient  for  a  small  family. 

SPANISH  CREAM—I 

Make  a  syrup  of  one  cupful  of  sugar  and  half  a 
cupful  of  water.  Heat  a  quart  of  milk  in  a  double 
boiler,  add  half  a  package  of  gelatine  which  has  been 
soaked  and  dissolved,  the  beaten  yolks  of  six  eggs, 
and  the  syrup.  Take  from  the  fire,  add  three  tea- 
spoonfuls  of  vanilla  and  the  stiffly  beaten  whites  of 
the  eggs.     Mould  and  chill. 

SPANISH  CREAM— II 

Heat  a  quart  of  milk  in  a  double  boiler  and 
thicken  it  with  the  yolks  of  three  eggs  beaten  light 
with  a  cupful  of  sugar.  Add  half  a  package  of 
gelatine  which  has  been  soaked  and  dissolved,  and 
heat  thoroughly  but  do  not  boil.  Cool,  flavor  to 
taste,  strain  into  a  mould  which  has  been  wet  with 
cold  water,  and  chill. 

SPANISH  CREAM— III 

Heat  a  pint  of  milk  with  sugar  to  taste,  add  half  a 
package  of  gelatine  which  has  been  soaked  and 
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dissolved,  the  yolks  of  three  eggs  well-beaten,  and 
a  teaspoonful  of  vanilla.  When  cool,  but  not  set, 
fold  in  the  stiffly  beaten  whites  of  the  eggs,  mould, 
chill,  and  serve  with  whipped  cream. 

STRAWBERRY  CREAM 

Rub  a  quart  of  hulled  strawberries  through  a 
sieve  with  a  cupful  of  sugar  and  the  juice  of  a 
lemon  and  add  a  package  of  gelatine  which  has  been 
soaked  and  dissolved  in  as  little  water  as  possible. 
When  cool,  but  not  set,  fold  in  a  cupful  of  cream 
whipped  solid,  ttim  into  a  wet  mould,  and  chill. 

SWISS  CREAM 

Put  a  layer  of  macaroons  or  small  sponge  cakes 
into  a  serving-dish  and  moisten  with  sherry.  Bring 
a  pint  of  cream  to  the  boil  with  five  tablespoonfuls 
of  sugar  and  a  little  grated  lemon-peel  to  flavor. 
Thicken  with  two  tablespoonfuls  of  cornstarch 
rubbed  smooth  in  a  little  cold  milk,  cool,  add  the 
juice  of  half  a  lemon,  and  pour  over  the  cake. 
Garnish  with  bits  of  jelly  or  candied  fruit. 

SYLLABUB— I 

Mix  the  juice  of  half  a  lemon  with  two  table- 
spoonftils  of  sugar  and  one  tablespoonful  of  brandy. 
Whip  a  quart  of  cream  solid,  stir  in  the  flavoring, 
and  serve  immediately  in  sherbert  cups. 

SYLLABUB— II 
Heat  a  pint  of  cream  in  a  double  boiler,  adding 
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gradually  four  tablespoonfuls  of  powdered  sugar, 
the  grated  rind  of  a  lemon,  the  juice  of  two,  and 
the  stiffly  beaten  whites  of  two  eggs.  Serve  in 
dessert  glasses. 

SYLLABUB—III 

Beat  a  quart  of  cream  until  solid.  Dissolve  half 
a  cupful  of  sugar  in  a  cupful  of  wine  and  mix  gradu- 
ally with  the  cream.  Serve  immediately  in  dessert 
glasses,  sprinkling  with  grated  nutmeg.  Half  of 
this  recipe  is  sufficient  for  an  ordinary  family. 

TAPIOCA  CREAM 

Soak  three  tablespoonfuls  of  tapioca  overnight  in 
cold  water.  Cook  for  half  an  hour  in  a  double  boiler 
with  a  quart  of  milk.  Add  the  yolks  of  four  eggs 
beaten  with  a  cupful  of  sugar  and  three  tablespoon- 
fuls of  cocoanut,  cook  for  ten  minutes,  take  from 
the  fire  and  add  a  teaspoonful  of  vanilla.  Turn  into 
a  serving-dish,  cover  with  meringue,  sprinkle  with 
cocoanut,  and  bake  until  puffed  and  brown. 

VELVET  CREAM— I 

Heat  a  cupful  of  cream  with  two  tablespoonfuls 
of  sugar  and  a  pinch  of  salt.  Add  half  a  package 
of  gelatine  which  has  been  soaked  and  dissolved. 
Take  from  the  fire,  add  a  teaspoonful  of  vanilla 
and  the  yolks  of  two  eggs  well-beaten.  When  cool, 
but  not  set,  fold  in  a  cupful  of  cream  which  has  been 
whipped  solid.  Mould,  chill,  and  serve  with  whipped 
cream. 
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Soak  half  a  package  of  gelatine  in  as  little  water 
as  possible,  dissolve  by  gentle  heat.  Add  three 
tablespoonfuls  of  sugar  and  any  preferred  flavoring. 
Whip  a  pint  of  cream  solid  and  add  the  gelatine  to 
it  very  gradually.  When  it  begins  to  stiffen,  mould 
and  chili. 

VELVET  CREAM— III 

Heat  in  a  double  boiler  two  cupfuls  of  sherry, 
the  juice  of  a  lemon,  a  little  of  the  grated  peel,  and 
two-thirds  cupful  of  sugar.  Add  half  a  package 
of  gelatine  which  has  been  soaked  and  dissolved, 
and  when  cool,  but  not  set,  fold  in  a  pint  of  cream 
whipped  solid.  Mould  and  chill.  Crushed  and 
sweetened  strawberries,  raspberries,  or  other  fruits 
may  be  served  as  a  sauce. 

VIENNA  CREAM 

Whip  a  pint  of  cream  to  a  stiff  froth,  sweetening 
to  taste.  Add  the  stiflQy  beaten  whites  of  five 
eggs,  a  teaspoonful  of  vanilla,  and  a  tablespoonful 
of  sherry.  Fold  in  gradually  a  package  of  gelatine 
which  has  been  soaked  soft  in  water  to  cover  and 
dissolved  by  gentle  heat.  Add  also  a  cupful  of 
tmxed  candied  fruit  shredded  fine.  Nuts  may  be 
used  instead  of  the  fruit  or  mixed  with  it.  Stir 
constantly  until  the  mixture  begins  to  stiffen, 
then  mould,  chill,  and  serve  with  whipped  cream, 
sweetened  and  flavored  to  taste. 


A   I 
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VIRGINIA  CREAM 

Thicken  four  cupfuls  of  boiling  milk  with  five 
tablespoonfuls  of  flour,  rubbed  smooth  with  a  little 
cold  milk.  Add  a  pinch  of  salt,  sugar  to  taste,  one 
teaspoonful  of  powdered  cinnamon,  three  table- 
spoonfuls  of  grated  chocolate,  and  a  teaspoonful  of 
vanilla.  Take  from  the  fire,  add  four  eggs  beaten 
separately,  chill,  and  serve  with  whipped  cream. 

WINE  CREAM 

Beat  together  the  yolks  of  eight  eggs,  a  table- 
spoonful  of  sugar,  and  the  grated  rind  of  a  lemon. 
Cook  in  a  double  boiler  until  it  begins  to  thicken, 
stirring  constantly,  and  adding  gradually  a  cupful 
of  sherry.     Serve  immediately. 


SIXTY-SIX  CUSTARDS 
BAKED 

ALMOND  CUSTARD 

Blanch  and  pound  half  a  cupful  of  almonds  and 
sprinkle  with  a  few  drops  of  almond  extract. 
Thicken  eight  custard  cupfuls  of  boiling  cream  with 
the  yolks  of  eight  eggs  beaten  with  three  table- 
spoonfuls  of  sugar  and  a  teaspoonful  of  orange- 
flower  water.  As  soon  as  it  begins  to  bubble, 
take  from  the  fire,  add  the  almonds,  fill  custard 
cups,  and  put  into  a  baking-pan  with  boiling  water 
to  reach  to  half  their  height.  Simmer  slowly 
for  twenty  minutes,  cool,  and  serve  in  the  custard 
cups. 

APPLE  CUSTARD— I 

Cook  with  sugar  and  grated  lemon-peel  to  taste, 
^  enough  peeled,  cored,  and  quartered  apples  to  make 
three  cupfuls  of  pulp.  Rub  through  a  sieve, 
sweeten  to  taste,  and  cool.  Mix  gradually  with  a 
quart  of  milk,  alternating  with  six  eggs  beaten  very 
light.  Turn  into  a  baking-dish  or  custard  cups, 
set  into  a  pan  of  boiling  water,  and  bake  for  twenty 
10  145 
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minutes.     Serve  cold  with  a  little  grated  nutmeg  or 
cinnamon  on  top. 

APPLE  CUSTARD— II 

Peel,  core,  and  bake  until  soft,  six  large  apples. 
Pour  over  a  custard  made  of  the  yolks  of  three  eggs, 
three  tablespoonfuls  of  powdered  sugar,  a  pinch  of 
salt,  and  two  cupfuls  of  hot  milk.  Bake  until  the 
custard  is  firm,  then  cover  with  a  meringue  made 
of  the  whites  of  the  eggs  beaten  with  three  table- 
spoonfuls  of  powdered  sugar  and  a  little  lemon  ex- 
tract or  grated  peel.<..  Return  to  the  oven  until 
brown.    Serve  either  hot  or  cold. 

APPLE  CUSTARD— III 

Butter  a  baking-dish  and  fill  half  full  of  strained 
and  sweetened  apple  sauce.  Beat  together  three 
eggs,  three  cupfuls  of  milk,  powdered  sugar  to 
sweeten,  and  a  little  grated  lemon-peel  or  lemon  ex- 
tract. Pour  the  custard  on  top  of  the  apples  and 
bake  for  half  an  hour  in  a  slow  oven. 

APPLE  AND  CHOCOLATE  CUSTARD 

Rub  coc  ked  apples  through  a  sieve,  and  sweeten 
and  flavor  to  taste,  using  cinnamon,  clove,  nut- 
nieg,  grated  lemon-peel  or  grated  orange-peel. 
Grate  a  cake  of  chocolate,  dissolve  in  a  quart  of  milk, 
and  boil  until  thick,  sweetening  to  taste.  Take 
from  the  fire,  add  the  beaten  yolks  of  six  eggs  and 
the  whites  of  two,  pour  over  the  apple  pulp,  set  the 
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dish  in  a  pan  of  boiling  water,  and  bake  until  firm. 
Serve  either  hot  or  cold. 

BAKED  CUSTARD— I 

Beat  the  yolks  of  four  eggs  with  four  tablespoon- 
fuls  of  sugar  and  flavor  to  taste.  Add  gradually 
two  cupfuls  of  hot  milk,  strain  into  the  cups,  put 
into  a  baking-pan  of  boiling  water  to  reach  to 
three-fourths  their  height,  and  simmer  gently  until 
the  cream  is  firm.     Chill  and  serve. 

BAKED  CUSTARD— II 

Beat  five  eggs  separately,  adding  half  a  cupful  of 
sugar  to  the  yolks.  Scald  and  cool  a  quart  of 
milk,  add  to  it  a  pinch  of  salt  and  lemon  or  vanilla 
to  flavor.  Add  the  beaten  eggs  gradually,  turn 
into  a  buttered  baking-dish,  sprinkle  with  grated 
nutmeg,  set  the  dish  into  a  pan  of  boiling  water, 
and  bake  slowly  for  about  forty-five  minutes. 

BAKED  CUSTARD— III 

Mix  six  well-beaten  eggs  with  six  cupfuls  of  milk, 
a  pinch  of  salt,  half  a  cupful  of  sugar,  and  a  tea- 
spoonful  of  vanilla.  Fill  custard  cups,  set  into  a 
pan  of  water,  and  bake  or  steam. 

BANANA  CUSTARD 

Beat  together  three  eggs,  half  a  cupful  of  sugar, 
two  cupfuls  of  milk,  the  grated  rind  of  a  lemon  and 
enough  mashed  bananas  to  make  it  the  consistency 
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of  thin  batter.  Turn  into  a  baking-dish,  sprinkle 
with  sugar,  and  bake  brown  in  a  slow  oven.  Cover 
with  a  meringue,  and  bake  until  puffed  and  brown. 
Serve  cold. 

CABINET  PUDDING— I 

Line  a  mould  with  thin  slices  of  sponge  cake 
dipped  in  melted  butter,  spread  with  marmalade, 
sprinkle  with  macaroon  crumbs,  and  fill  half  full 
of  crumbs  and  chopped  candied  fruit.  Fill  with 
boiled  custard  and  set  into  a  pan  of  boiling  water 
to  reach  to  half  its  height.  Bake  for  an  hour,  let 
stand  for  a  few  minutes,  turn  out,  sprinkle  with 
powdered  sugar,  and  serve  with  any  preferred 
sauce. 

CABINET  PUDDING— II 

Beat  together  one  egg,  five  yolks,  a  cupful  of 
sugar,  and  the  grated  rind  of  an  orange;  add  a  cup- 
ful of  hot  milk  and  let  stand  until  cool.  Line 
a  buttered  charlotte  mould  with  lady-fingers  and 
fill  half  full  with  alternate  layers  of  lady-fingers 
and  preserved  or  candied  fruit  cut  into  bits.  Fill 
with  the  custard,  cover,  set  into  a  pan  with  boil- 
ing water  to  reach  to  half  its  height,  and  bake 
slowly  for  an  hour.  Serve  with  a  boiled  custard 
flavored  with  orange. 

CARAMEL  CUSTARD— I 

Put  half  a  cupful  of  sugar  in  an  iron  saucepan  and 
stir  over  a  hot  fire  until  it  is  melted.     Add  a  table- 
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spoonful  of  lemon-juice  and  turn  into  six  custard 
cups  which  have  been  wet  with  cold  water.  Beat 
three  eggs,  add  one  and  one-half  cupfuls  of  milk, 
four  tablespoonfuls  of  sugar,  and  a  teaspoonful  of 
vanilla.  Mix  thoroughly,  pour  into  the  cups, 
put  into  a  baking-pan  of  hot  water,  and  bake  for 
twenty  minutes.     Serve  cold. 

CARAMEL  CUSTARD— II 

Heat  three  cupfuls  of  milk  with  sugar  and  grated 
lemon-peel  to  flavor  and  add  four  eggs  well-beaten. 
Melt  nine  lumps  of  sugar  in  a  tin  mould  and  when 
brown  turn  the  mould  from  side  to  side  vmtil  it  is 
lined  with  the  caramel.  Cool,  fill  with  the  custard, 
set  into  a  pan  of  hot  water,  and  bake  slowly.  When 
cool  turn  out  on  a  large  platter. 

CARAMEL  CUSTARD— III 

Heat  half  a  cupful  of  sugar  in  an  iron  frying-pan 
and  when  it  is  melted  and  dark- brown,  put  it  into  a 
mould  and  line  the  mould  with  it  by  turning  from 
side  to  side.  Pour  in  one  pint  of  milk  which  has 
been  boiled  with  the  peel  of  half  a  lemon,  strained, 
and  mixed  with  four  well-beaten  eggs.  Sweeten  to 
taste  and  put  into  a  saucepan  with  hot  water  to 
reach  to  half  its  height.  Bake  slowly  for  half  an 
hour  and  serve  either  hot  or  cold. 

CARAMEL  CUSTARD— IV 

Brown  a  cupful  of  sugar  in  a  frying-pan,  add  two 
tablespoonfuls  of  water,  and  simmer  until  dissolved. 
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Add  four  cupfuls  of  milki  a  pinch  of  salt,  a  tea* 
spoonful  of  vanilla,  and  five  eggs  well-beaten. 
Turn  into  buttered  custard  cups,  set  into  a  pan  of 
hot  water,  and  bake  very  slowly  until  firm.  Serve 
cold. 

CEYLON   CUSTARD 

Prepare  according  to  directions  given  for  Coffee 
Custard,  using  strong  tea  instead  of  coffee. 

CHOCOLATE  CUSTARD— I 

Heat  together  six  cupfuls  of  milk,  two  table- 
spoonfuls  of  grated  chocolate,  and  three  tablespoon- 
fuls  of  sugar.  Add  gradually  the  well-beaten 
yolks  of  three  eggs  and  a  teaspoonful  of  vanilla. 
Turn  into  custard  cups,  set  into  a  pan  of  hot  water, 
cover,  and  bake  slowly. 

CHOCOLATE  CUSTARD— II 

Heat  a  quart  of  milk  in  a  double  boiler  with  five 
tablespoonfuls  of  grated  bitter  chocolate  rubbed 
smooth  with  a  little  cold  water.  Cook  tmtil 
smooth,  take  from  the  fire,  add  one  cupful  of  sugar, 
and  cool.  Add  four  eggs  well-beaten,  turn  into 
custard  cups,  set  into  a  pan  of  water,  and  bake  until 
brown. 

CHOCOLATE  CUSTARD— III 

Dissolve  half  a  cake  of  grated  chocolate  in  half 
a  cupful  of  water  and  cook  to  a  paste  with  two 


tablespoonfuls  of  sugar.  Add  three  cupfuls  of 
milk  and  boil  for  ten  minutes.  Take  from  the  fire, 
add  the  yolks  of  four  eggs  beaten  with  the  white 
of  one,  and  strain  into  small  cups.  Put  into  a 
baJdng-pan  with  water  to  reach  three-fourths  their 
height,  and  bake  slowly  until  done.  Maple  syrup 
or  caramel  may  be  used  instead  of  the  chocolate, 
or  orange,  lemon,  or  any  preferred  flavoring  may  be 
used. 

CHOCOLATE  CUSTARD—IV 

Heat  a  quart  of  milk  in  a  double  boiler,  add  three- 
fourths  cupful  of  cocoa  rubbed  to  a  smooth  paste 
with  a  little  milk  and  cook  until  smooth  and  thick, 
stirring  constantly.  Cool,  add  the  yolks  of  five 
^;gs  beaten  with  a  cupful  of  sugar  and  a  teaspoonf ul 
of  vanilla.  Turn  into  a  buttered  baking-dish  and 
bake  for  half  an  hour  in  a  moderate  oven.  Cover 
with  a  meringue  made  of  the  stiffly  beaten  whites, 
return  to  the  oven,  and  bake  until  puffed  and 
brown. 

CHOCOLATE  CUSTARD— V 

Grate  two  squares  of  bitter  chocolate  and  cook 
until  smooth  in  a  double  boiler  with  a  quart  of 
mUk.  Cool,  and  add  gradually  the  yolks  of  eight 
eggs  and  the  whites  of  two  beaten  light  with  eight 
tablespoonfuls  of  sugar.  Add  a  teaspoonful  of 
vanilla  and  bake  in  custard  cups  or  in  a  baking-dish 
set  into  a  pan  of  boiling  water* 
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COFFEE   CUSTARD 

Mix  three  pints  of  milk,  one  cupful  of  strong  cold 
coffee,  the  well-beaten  yolks  of  twelve  eggs,  and 
three-fourths  cupful  of  sugar.  Turn  into  custard 
cups  set  into  a  pan  of  water,  and  bake  slowly  in  a 
moderate  oven. 

COCOANUT  CUSTARD— I 

Grate  half  a  cupful  of  cocoanut  and  let  stand 
for  half  an  hour  in  a  pint  of  milk.  Add  three- 
fourths  cupful  of  sugar  and  the  stiffly  beaten  whites 
of  four  eggs.  Set  into  a  pan  of  hot  water,  bake 
carefully,  cover  with  meringue,  and  return  to  the 
oven  until  puffed  and  brown.     Serve  cold. 

COCOANUT  CUSTARD—II 

Mix  half  a  cupful  of  powdered  sugar  with  a  cup- 
ful of  cream  and  one  tablespoonful  of  rose-water. 
Add  gradually  a  cupfxil  of  milk  and  the  stiffly  beaten 
whites  of  four  eggs,  alternating  with  a  cupful  of 
freshly  grated  cocoanut.  Flavor  to  taste  with 
grated  nutmeg  and  cinnamon,  ttun  into  custard 
cups,  and  bake  for  twenty  minutes  in  a  moderate 
oven,  setting  the  cups  into  a  pan  half  full  of  boil- 
ing water.  Serve  cold,  sprinkling  with  powdered 
sugar  and  spice. 

CUP  CUSTARDS— I 

Beat  four  eggs  light,  add  half  a  cupful  of  granu- 
lated sugar,  fovu:  cupfuls  of  milk,  and  grated  nutmeg 
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to  season.  Stir  until  the  sugar  is  dissolved.  Turn 
into  custard  cups  set  into  a  pan  of  boiling  water,  and 
bake  for  twenty  minutes  in  a  moderate  oven. 

CUP  CUSTARDS— II 

Beat  the  yolks  of  six  eggs  with  half  a  cupful  of 
sugar,  fold  in  the  stiffly  beaten  whites,  add  four 
cupfuls  of  milk  and  flavoring  to  taste.  Fill  earthen 
custard  cups,  sprinkle  with  grated  nutmeg,  and  set 
them  into  a  shallow  pan  half  filled  with  hot  water. 
Bake  for  twenty  minutes. 

CUSTARD  MERINGUE— I 

Heat  three  cupfuls  of  milk  and  thicken  with  four 
tablespoonfuls  of  flour  rubbed  smooth  in  a  cup- 
ful of  mUk.  Cook  until  thick  and  smooth,  stirring 
constantly.  Add  the  yolks  of  three  eggs  well- 
beaten,  half  a  cupful  of  sugar,  and  a  pinch  of  salt. 
Take  from  the  fire,  add  a  tablespoonful  of  butter 
and  two  teaspoonfuls  of  vanilla.  Turn  into  a  but- 
tered baking-dish  and  bake  in  a  slow  oven  for 
half  an  hour.  Cover  with  a  meringue  made  of 
the  whites  of  the  eggs,  three  tablespoonfuls  of 
powdered  sugar,  and  a  teaspoonful  of  vanilla,  and 
return  to  the  oven  until  puffed  and  brown.  Serve 
cold. 

CUSTARD   MERINGUE— II 

Beat  together  the  yolks  of  eight  eggs  and  the 
whites  of  four,  add  a  quart  of  milk,  five  table- 
spoonfuls of  sugar,  and  a  little  grated  lemon-peeL 
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Set  the  dish  into  a  pan  of  hot  water  and  bake. 
Cover  with  meringue  flavored  with  lemon-juice 
and  bake  until  puffed  and  brown. 

MAPLE  CUSTARD 

Mix  thoroughly  one  cupful  of  grated  maple 
sugar,  a  pinch  of  salt,  a  rounding  tablespoonful  of 
flour,  a  grating  of  nutmeg,  Ave  eggs  well-beaten, 
and  two  quarts  of  milk.  Turn  into  an  earthen 
baking-dish,  set  into  a  pan  of  water,  and  bake  for 
thirty  or  forty  minutes  in  a  moderate  oven.  Boil 
milk  and  flour  together  before  using. 

ORANGE  CUSTARD 

Beat  the  yolks  of  five  eggs  with  the  whites  of  two 
and  half  a  cupful  of  sugar,  add  four  cupfuls  of  boil- 
ing milk  and  the  grated  rind  of  an  orange.  Pour 
into  a  buttered  baking-dish,  set  it  into  a  pan  of 
boiling  water  in  the  oven,  and  bake.  Cover  with  a 
meringue  made  of  the  whites  of  three  eggs  beaten 
to  a  stiff  froth  and  two  tablespoonfuls  of  powdered 
sugar.  Return  to  the  oven  for  a  moment  and  serve 
as  soon  as  the  meringue  is  puffed  and  brown. 

ORANGE-FLOWER  CUSTARDS 

Prepare  according  to  directions  given  for  Cup 
Custards,  flavoring  with  orange-flower  water. 

PEACH  CUSTARD— I 

Peel  and  quarter  a  quart  of  peaches.  Put  into  a 
baking-dish  and  cover  with  a  custard  made  of  the 


yolks  of  two  eggs  beaten  with  half  a  capful  of 
sugar  and  a  pint  of  milk.  When  nearly  firm,  cover 
with  the  stiffly  beaten  whites  of  the  eggs  mixed 
lightly  with  half  a  cupful  of  powdered  sugar. 
Bake  until  puSed  and  brown  and  serve  cold. 

PEACH  CUSTARD—II 

Put  three  cupfuls  of  finely  cut  peaches  into  a  bak- 
ing-dish. Make  a  custard  of  two  cupfuls  of  milk 
and  three  eggs  well-beaten  with  half  a  cupful  of 
powdered  sugar.  Mix  with  the  peaches  and  bake 
until  the  custard  is  done.    Serve  cold. 

PUMPKIN  CUSTARDS 

Mix  a  pint  of  stewed  and  strained  pumpkin 
with  a  pint  of  milk,  half  a  cupful  of  sugar,  three 
eggs  well-beaten,  a  teaspoonful  of  cinnamon,  and 
half  a  teaspoonful  of  ginger.  Turn  into  custard 
cups,  put  into  a  dripping-pan  full  of  hot  water,  and 
bake  slowly  for  half  an  hour. 

ROYAL  CUSTARD 

Beat  the  whites  of  ten  ^:gs  to  a  froth  with  one- 
fourth  cupful  of  sugar,  a  teaspoonful  of  vanilla, 
and  a  tablespoonful  of  milk.  Add  a  pinch  of 
salt  and  four  cupfuls  of  milk.  Strain  into  a  but- 
tered baking-pan  and  set  into  a  pan  of  hot  water 
to  reach  to  three-fourths  its  height.  Bake  in  a 
slow  oven  for  forty  minutes  or  until  the  knife  comes 
out  dean  when  thrust  into  the  centie  of  the  pud- 
ding.   Cool  and  serve  with  a  sauce  made  of  the 
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beaten  yolks  of  the  eggs,  four  cupfuls  of  milk,  a 
pinch  of  salt,  a  teaspoonful  of  vanilla  and  sugar  to 
taste.  Cook  in  a  double  boiler  until  thick  and 
smooth.    Cool,  and  pour  around  the  custard. 

BOILED 

ALMOND  CUSTARD 

Heat  a  quart  of  milk  in  a  double  boiler  and 
thicken  with  eight  eggs  beaten  very  light  with  two- 
thirds  cupful  of  sugar.  Add  a  cupful  of  almond 
paste,  take  from  the  fire,  and  turn  into  a  serving- 
dish.  Cool,  and  just  before  serving,  cover  with 
whipped  cream. 

APPLE  CUSTARD— I 

Rub  cooked  apples  through  a  sieve,  sweeten  to 
taste,  and  mix  with  enough  stiffly  beaten  egg-white 
to  make  very  light.  Turn  into  a  serving-dish,  pour 
over  a  boiled  custard  flavored  with  lemon,  and 
serve  cold. 

APPLE  CUSTARD— II 

Peel  and  core  a  dozen  apples.  Cook  until  soft 
in  a  thin  syrup  to  cover,  adding  grated  lemon- 
peel  or  spice  if  desired;  drain, and  put  into  a  serving- 
dish.  Pour  over  a  boiled  custard  made  of  the 
yolks  of  four  eggs,  three  tablespoonfuls  of  sugar, 
and  a  quart  of  milk,  cooked  until  smooth  and  thick 
in  a  double  boiler.  Cool,  spread  over  the  apples, 
cover  with  a  meringue  made  of  the  stiffly  beaten 
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whites,  sweetened  and  flavored  to  taste,  and  bake 
until  puffed  and  brown.    Serve  cold. 

ARROW-ROOT  CUSTARD 

Thicken  four  cupfuls  of  milk  with  two  tablespoon- 
fuls  of  arrow-root  rubbed  smooth  with  a  little  of 
the  milk,  add  a  pinch  of  salt  and  four  ^;gs  beaten 
with  half  a  cupftd  of  sugar.  Cook  until  smooth 
and  thick,  stirring  constantly.  Flavor  to  taste, 
chill,  and  serve. 

BOILED  CUSTARD— I 

Heat  a  quart  of  milk  in  a  double  boiler  and 
thicken  with  two  tablespoonfuls  of  cornstarch 
rubbed  smooth  in  a  little  cold  milk.  Add  a  pinch 
of  salt,  a  heaping  teaspoonful  of  butter,  and  three 
eggs  wdl-beaten  with  four  tablespoonfuls  of  pow- 
dered sugar.  Cook  until  smooth  and  thick,  stir- 
ring constantly.    Flavor  to  taste  and  serve  cold. 

BOILED  CUSTARD— II 

Heat  a  quart  of  milk  in  a  double  boiler  with  a 
pinch  of  salt  and  five  tablespoonfuls  of  sugar.  Add 
the  yolks  of  five  eggs  well-beaten,  cook  until  smooth 
and  thick,  stirring  constantly,  then  take  from  the 
fire,  add  a  teaspoonful  of  vanilla,  and  fold  in  the 
stiffly  beaten  whites.    Serve  cold. 

BOILED  CUSTARD— III 

Heat  a  quart  of  milk  in  a  double  boiler  and 
thicken  it  with  a  tablespoonful  of  flour  or  com- 
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starch  rubbed  smooth  with  a  little  cold  milk.  Add 
the  yolks  of  six  eggs  beaten  with  six  tablespoon- 
fuls  of  sugar  and  cook  until  smooth  and  thick, 
stirring  constantly.  Flavor  with  grated  lemon- 
peel,  turn  into  a  serving-dish,  and  cover  with  a 
meringue  made  of  the  stiffly  beaten  whites,  six 
tablespoonfuls  of  powdered  sugar,  and  grated 
lemon-peel  to  flavor.  Put  into  the  oven  and  bake 
until  puffed  and  brown.    Serve  cold. 

BOILED  CUSTARI>— IV 

Beat  until  very  light  the  yolks  of  seven  eggs  and 
the  whites  of  five.  Add  gradually  a  quart  of  milk 
and  sugar  and  flavoring  to  taste.  Cook  slowly  in  a 
double  boiler  until  thick,  then  take  from  the  fire 
and'pour  into  dessert  glasses.  Make  a  meringue 
of  the  remaining  whites,  pile  on  top,  and  put  a 
maraschino  cherry  or  a  bit  of  preserved  or  candied 
fruit  or  a  bit  of  jelly  on  each  one.    Serve  cold. 

BOILED  CUSTARD— V 

Heat  a  quart  of  milk  in  a  double  boiler  and  thicken 
with  a  heaping  teaspoonful  of  flour  rubbed  smooth 
with  a  little  cold  milk.  Add  six  tablespoonfuls  of 
sugar,  four  eggs  well-beaten,  and  any  preferred  fla- 
voring. Cook  until  smooth  and  thick,  stirring  con- 
stantly.   Turn  into  dessert  glasses  and  serve  cold. 

BOILED  CUSTARD— VI 

Beat  together  half  a  cupful  of  sugar,  the  yolks  of 
eight  eggs,  the  whites  of  two,  and  one  cupful  of 


milk.  Add  three  cupfuls  of  hot  milk  and  a  pinch 
of  salt.  Cook  in  a  double  boiler  until  it  thickens, 
stirring  constantly,  take  from  the  fire,  flavor  to 
taste,  cool,  and  serve  in  dessert  glasses. 

CARAMEL  CUSTARD 

Brown  half  a  cupful  of  sugar  in  a  frying-pan  until 
it  becomes  liquid  and  begins  to  smoke.  Pour  in 
three  cupfuls  of  boiling  milk  and  cook  until  the 
sugar  is  dissolved.  Thicken  with  six  eggs  beaten 
smooth  with  a  cupful  of  cold  milk,  cool,  and  serve  in 
dessert  glasses. 

CUSTARD  MERINGUE 

Heat  a  quart  of  milk  in  a  double  boiler  and 
thicken  with  three  tablespoonfuls  of  cornstarch 
rubbed  smooth  in  a  little  cold  milk.  Add  the 
yolks  of  three  eggs  beaten  with  one  cupful  of  sugar 
and  flavoring  to  taste.  Stir  while  cooking.  Turn 
into  a  serving-dish,  cover  with  meringue  made  of 
the  stiffly  beaten  whites,  and  three  tablespoonfuls 
of  powdered  sugar,  and  put  into  the  oven  until 
puffed  and  brown.    Serve  cold. 

CUSTARD  PUDDING 

Thicken  a  pint  of  milk  with  the  yolks  of  two  eggs 
beaten  with  three  tablespoonfuls  of  sugar  and  add 
two  tablespoonfuls  of  flour  rubbed  smooth  with  a 
little  cold  milk.  Cook  until  smooth  and  thick, 
stirring  constantly,  then  take  from  the  fire  and  add 
two  teaspoonfuls  of  vanilla  and  half  a  package  of 
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gelatine  soaked  and  dissolved  in  as  little  water  as 
possible.  Stir  until  dissolved,  and,  when  cool,  but 
not  set,  fold  in  the  stiffly  beaten  white  of  an  egg. 
Motdd,  chill,  and  serve  with  whipped  cream. 

CUSTARD  TRIFLE 

Thicken  one  and  one-half  cupfuls  of  milk  with 
two  heaping  teaspoonfuls  of  cornstarch  rubbed 
smooth  with  a  little  of  the  milk,  and  add  the  yolks 
of  three  eggs  beaten  with  half  a  cupful  of  sugar. 
Stir  while  cooking.  Flavor  to  taste  and  cool. 
Arrange  small  sponge  cakes  in  a  serving-dish, 
moisten  with  cream,  spread  with  raspberry  jam, 
cover  with  macaroons,  and  pour  over  the  custard. 
Cover  with  meringue  or  whipped  cream  and  serve 
cold. 

FRANGIPANNI 

Thicken  a  quart  of  milk  with  the  yolks  of  four 
eggs  beaten  with  four  tablespoonfuls  each  of 
sugar  and  flour.  Take  from  the  fire,  add  two 
tablespoonfuls  of  butter  and  two  tablespoonfuls 
of  chopped  almonds.  Cool,  add  a  tablespoonful  of 
orange-flower  water,  and  serve  in  dessert  glasses. 
More  almonds  and  a  little  wine  may  be  added. 

FLUMMERY 

Heat  a  quart  of  milk  in  a  double  boiler  and 
thicken  with  three  tablespoonfuls  of  cornstarch 
rubbed  smooth  in  a  little  cold  milk.    Add  a  pinch 
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of  salt,  four  tablespoonfuls  of  sugar,  and  a  teaspoon- 
ful  of  vanilla.  Cook  for  fifteen  minutes,  stirring 
frequently,  take  from  the  fire,  cool,  and  fold  in 
the  stiffly  beaten  whites  of  four  eggs.  Turn 
into  a  wet  mould,  chill,  and  serve  with  Boiled 
Custard. 

FLOATING  ISLAND— I 

Heat  a  quart  of  milk  in  a  double  boiler  with  half 
a  cupful  of  sugar,  and  thicken  with  the  beaten 
yolks  of  four  eggs.  Cool,  add  a  teaspoonful  of 
vanilla,  and  turn  into  a  serving-dish.  Beat  the 
whites  of  the  eggs  to  a  stiff  froth,  add  three  table- 
spoonfuls  of  powdered  sugar,  and  drop  by  spoon- 
fuls on  the  custard.  Drop  bits  of  currant  jelly 
here  and  there  upon  the  custard,  or  if  desired 
add  a  little  melted  jelly  or  jam  to  the  beaten 
eggs. 

FLOATING  ISLAND— II 

Heat  a  quart  of  milk  in  a  double  boiler,  add  five 
tablespoonfuls  of  sugar,  the  yolks  of  five  eggs 
beaten  light  with  the  whites  of  two  and  flavoring  to 
taste.  Cook  until  smooth  and  thick,  stirring  con- 
stantly. Turn  into  a  serving-dish  and  cool.  Beat 
the  whites  of  three  eggs  to  a  stiff  froth,  sweeten 
with  three  tablespoonfuls  of  powdered  sugar,  and 
add  a  little  flavoring.  Poach  carefully  by  table- 
spoonfuls in  boiling  water  or  over  stream,  cover 
the  custard  with  it,  and  garnish  with  bits  of 
jelly. 
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FLOATING  ISLAND— III 

Heat  a  quart  of  milk  in  a  double  boiler  with 
five  tablespoonfuls  of  sugar,  add  the  beaten  yolks 
of  five  eggs  and  the  white  of  one,  and  cook  until 
smooth  and  thick,  stirring  constantly.  Flavor 
to  taste  and  cool.  Beat  the  whites  of  four  eggs 
to  a  stiff  froth  and  add  gcadually  two  tablespoon- 
fuls of  jelly  or  jam  and  as  much  sugar  as  may  be 
required,  and  fold  all  together. 

FLOATING   ISLAND— IV 

Beat  the  whites  of  six  eggs  stiff  and  poach  by 
tablespoonfuls  in  a  quart  of  hot  milk.  Drain,  and 
pour  the  hot  milk  on  the  yolks  of  the  eggs  beaten 
with  three  tablespoonfuls  of  sugar.  Flavor  to 
taste  and  simmer  until  cooked.  Turn  into  a  serv- 
ing-dish, lay  the  whites  on  top,  and  put  a  spoonful 
of  red  jelly  or  a  maraschino  cherry  on  top  of  each 
white. 

FLOATING  ISLAND— V 

Heat  a  quart  of  milk  in  a  double  boiler  and 
thicken  with  the  yolks  of  eight  eggs  beaten  very 
light.  Sweeten  to  taste  and  flavor  with  vanilla 
and  cinnamon;  cool,  beat  the  whites  to  a  stiff 
froth  and  poach  by  tablespoonfuls  in  boiling  water. 
Arrange  the  cooked  whites  in  a  serving-dish  on 
top  of  the  cooked  custard,  sprinkle  with  grated 
nutmeg  and  sherry,  and  serve  cold. 
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JELLIED  CUSTARD 

Beat  the  yolks  of  three  eggs  with  four  table- 
spoonfuls  of  sugar  and  a  teaspoonful  of  vanilla. 
Add  gradually  to  a  quart  of  milk  in  which  half  a 
package  of  gelatine  has  been  soaked,  and  cook  in  a 
double  boiler  until  it  thickens,  stirring  constantly. 
Take  from  the  fire,  fold  in  the  stiffly  beaten  whites 
of  the  eggs,  mould,  and  chill.  Serve  with  whipped 
cream  or  pudding  sauce. 

MARGUERITE  CUSTARD 

Heat  a  quart  of  milk  in  a  double  boiler  and 
thicken  with  two  tablespoonfuls  of  cornstarch 
rubbed  smooth  with  a  little  cold  milk.  Add  a 
pinch  of  salt,  the  yolks  of  five  eggs  well-beaten, 
three-fourths  cupful  of  sugar,  and  a  teaspoonful  of 
vanilla.  Cook  for  fifteen  minutes,  add  a  table- 
spoonful  of  butter,  turn  into  a  baking-dish,  cover 
with  meringue  made  of  the  whites  of  the  eggs,  and 
five  tablespoonfuls  of  powdered  sugar.  Bake  tmtil 
puffed  and  brown  and  serve  cold. 

ORANGE  CUSTARD— I 

Beat  the  whites  of  four  eggs  to  a  stiff  froth,  add 
the  grated  rind  of  an  orange,  the  juice  of  two,  and 
half  a  cupful  of  water.  Add  the  beaten  yolks  of  the 
eggs  and  half  a  cupful  of  sugar.  Cook  in  a  double 
boiler  for  fifteen  minutes,  stirring  constantly, 
when  cool  turn  into  dessert  glasses,  chill  and  serve. 
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ORANGE  CUSTARD— II 

Slice  four  oranges  into  a  baking-dish,  removing 
the  seeds.  Sprinkle  with  sugar.  Make  a  syrup 
of  two  cupfuls  each  of  sugar  and  water  and  the 
juice  of  three  lemons.  Thicken  with  a  tablespoon- 
ful  of  cornstarch  rubbed  smooth  with  a  little  cold 
water,  take  from  the  fire,  and  add  the  white  of 
an  egg  beaten  with  the  yolks  of  three.  Pour  the 
hot  custard  over  the  oranges  and  cover  with  a 
meringue  made  of  the  beaten  whites  of  two  eggs 
and  two  heaping  tablespoonfuls  of  powdered  sugar. 
Bake  until  puffed  and  brown  and  serve  cold. 

PEACH  CUSTARD— I 

Fill  a  serving-dish  partly  full  of  drained,  canned 
peaches,  pour  over  a  Spanish  Cream  flavored  with 
wine,  and  chill.  Other  fruits  may  be  used  in  the 
same  way. 

PEACH  CUSTARD— II 

Cover  the  bottom  of  a  baking-dish  with  peeled, 
split,  and  sweetened  peaches,  hollow-side  up.  Heat 
a  quart  of  milk  and  thicken  it  with  two  tablespoon- 
fuls of  cornstarch  rubbed  smooth  with  a  little  cold 
milk.  Flavor  to  taste,  add  four  tablespoonfuls  of 
sugar,  a  pinch  of  salt,  two  eggs  well-beaten,  and  a 
teaspoonful  of  butter.  Cook  until  smooth  and 
thick,  stirring  constantly,  then  pour  over  the 
peaches,  cover  with  meringue,  and  bake  until  puffed 
and  brown.    Serve  either  hot  or  cold. 
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PINEAPPLE  CUSTARD— I 

Make  a  boiled  custard  of  a  quart  of  milk,  the 
yolks  of  five  eggs,  and  half  a  cupful  of  sugar.  When 
smooth  and  thick,  mix  with  a  can  of  grated  pine- 
apple, turn  into  a  serving-dish,  cover  with  meringue, 
and  put  into  the  oven  xmtil  puffed  and  brown. 

PINEAPPLE  CUSTARD— II 

Heat  three  cupfuls  of  milk  in  a  double  boiler. 
Beat  together  three-fourths  cupful  of  sugar  sifted 
with  two  tablespoonfuls  of  flour  and  a  pinch  of 
salt,  and  three  eggs.  Stir  into  the  boiling  milk  and 
cook  for  fifteen  minutes,  stirring  constantly.  Take 
from  the  fire,  add  a  teaspoonful  of  vanilla,  and  a 
can  of  grated  pineapple.  Mix  thoroughly,  chill, 
and  serve.  This  pudding  may  be  served  in  small 
glasses  with  whipped  cream.  Bananas,  peaches, 
or  other  fruits  may  be  used  instead  of  pineapple. 

STEAMED  CUSTARD 

Heat  a  quart  of  milk  in  a  double  boiler  and 
thicken  with  two  heaping  tablespoonfuls  of  flour 
rubbed  smooth  with  a  little  cold  milk.  Cook  for 
fifteen  minutes,  stirring  constantly;  take  from  the 
fire,  flavor  with  almond,  and  cool.  Add  the  yolks 
of  eight  eggs  beaten  light  with  the  whites  of  four, 
half  a  cupful  of  sugar,  a  wineglassful  of  wine,  and 
a  little  grated  nutmeg.  Turn  into  a  buttered  mould 
and  steam  for  one  hour  or  more.  Serve  with  any 
preferred  sauce. 
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STRAWBERRY  CUSTARD 

Make  a  boiled  custard  of  a  quart  of  milk,  the 
yolks  of  five  eggs,  and  half  a  cupful  of  sugar.  Turn 
into  a  serving-dish,  spread  with  strawberry  jam, 
or  with  fresh  strawberries  crushed  and  sweetened, 
cover  with  meringue  and  put  into  the  oven  until 
puffed  and  brown.  Other  fruits  may  be  used  in 
the  same  way. 


THIRTEEN  DOUGHNUTS 

DOUGHNUTS— I 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  one  egg  well-beaten,  one  and  one-half 
cupfuls  of  milk,  a  little  grated  nutmeg,  and  three 
cupfuls  of  flour  sifted  with  a  teaspoonful  of  baking- 
powder.  Add  flour  to  mold.  Roll  out  half  an  inch 
thick,  cut  into  shapes  and  fry  brown  in  deep  fat. 
Drain,  and  sprinkle  with  powdered  sugar. 

DOUGHNUTS— II 

Dissolve  one  and  one-half  cupfuls  of  sugar  in  one 
cupful  of  sour  milk.  Add  two  tablespoonfuls  of 
melted  butter,  two  eggs  well-beaten,  half  a  nut- 
m^  grated,  a  heaping  teaspoonful  of  cinnamon, 
and  enough  flour  sifted  with  a  teaspoonful  each  of 
salt  and  soda  to  make  a  moderately  stiff  dough. 
Roll  out,  cut  with  a  doughnut  cutter,  and  fry  brown 
in  deep  fat.  Drain,  and  sprinkle  with  powdered 
sugar.  Sweet  milk  may  be  used  instead  of  sour, 
adding  three  heaping  teaspoonfuls  of  baking-powder 
instead  of  soda. 
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DOUGHNUTS— III 

Sift  two  teaspoonfuls  of  baking-powder  three 
times  with  a  quart  of  flour.  Dissolve  half  a  cupful 
of  sugar  in  one  cupful  of  milk,  add  a  teaspoonful  of 
salt,  half  a  nutmeg  grated,  and  two  eggs  well-beaten. 
Mould  with  the  flour,  roll  out,  cut  into  rings,  fry  in 
deep  fat,  drain,  and  sprinkle  with  powdered  sugar, 

DOUGHNUT&-IV 

Dissolve  a  cupful  of  sugar  in  a  cupful  of  milk,  add 
three  tablespoonfuls  of  melted  butter,  two  eggs 
well-beaten,  a  pinch  of  salt,  a  teaspoonful  of  vanilla, 
and  three  cupfuls  of  flour  sifted  with  three  teaspoon- 
fuls of  baking-powder.  Roll  out,  adding  more 
flour  if  required,  cut  in  rings,  fry  in  deep  fat,  and 
sprinkle  with  powdered  sugar. 

DOUGHNUTS— V 

Beat  two  eggs  light,  add  one  and  one-fourth 
cupfuls  of  sugar,  a  teaspoonful  of  salt,  a  grated  nut- 
meg, one  and  one-fourth  cupfuls  of  milk,  and  enough 
flour  sifted  with  one  teaspoonful  of  soda  and  two 
teaspoonfuls  of  cream  tartar  to  make  a  soft  dough. 
Roll  out,  cut  into  strips,  twist  into  fancy  shapes, 
fry  brown  in  deep  fat,  drain,  and  sprinkle  with 
powdered  sugar. 

DOUGHNUTS— VI 

Dissolve  one  cupful  of  sugar  in  two  cupfuls  of 
xnilk,  add  three  eggs  well-beaten,  a  pinch  of  salt, 
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half  a  grated  nutmeg,  and  enough  flour  sifted  with 
three  teaspoonf  uls  of  baking-powder  to  let  the  spoon 
stand  straight  in  the  mixture.  Beat  thoroughly, 
drop  by  spoonfuls  into  deep  fat,  fry  brown,  drain, 
sprinkle  with  sugar,  and  serve  either  warm  or  cold. 

DOUGHNUTS— VII 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  the  yolks  of  three  eggs  beaten  separately, 
the  grated  rind  of  a  lemon,  and  a  grated  nutmeg. 
Beat  in  gradually  three  cupfuls  of  flour,  roll  on  a 
floured  board  to  the  thickness  of  half  an  inch,  cut 
into  strips,  twist  into  fancy  shapes,  and  fry  in  deep 
fat.     Sprinkle  with  powdered  sugar  if  desired. 

DOUGHNUTS— VIII 

Bring  two  cupfuls  of  milk  to  the  boil,  add  two 
cupfuls  of  sifted  flour,  beat  until  smooth,  and  let  it 
cool.  Add  the  yolks  of  four  eggs  well-beaten,  a 
tablespoonful  of  melted  butter,  a  pinch  of  salt,  a 
teaspoonful  of  vanilla,  the  stiffly  beaten  whites  of 
the  eggs  and  enough  sifted  flour  with  three  tea- 
spoonfuls  of  baking-powder  to  make  a  soft  dough. 
Cut  the  dough  into  bits,  roll  with  floured  hands, 
shape  into  rings,  and  fry  in  deep  fat. 

DOUGHNUTS— IX 

Sift  four  cupfuls  of  flour  with  a  pinch  of  salt,  two 
teaspoonfuls  of  baking-powder,  and  a  little  grated 
nutmeg.    Rub  three  tablespoonfuls  of  butter  into 


170  £verfiDas  TDcBBCttB 

the  flour,  add  four  eggs  well-beaten  with  a  cupful  of 
sugar,  half  a  cupful  of  milk,  and  the  grated  rind 
of  a  lemon.  Roll  on  a  floured  board  and  cut  out  in 
rounds,  cutting  a  smaller  round  in  the  centre  of 
each.  Fry  in  deep  fat,  drain,  £md  sprinkle  with 
powdered  sugar. 

RAISED  DOUGHNUTS— I 

Make  a  sponge  of  two  and  one-half  cupfuls  of 
flour  and  half  a  yeast  cake  dissolved  in  one  and  one- 
half  cupfuls  of  warm  water;  let  rise  for  five  or  six 
hours.  Mix  thoroughly  with  one  cupful  of  scalded 
milk,  one  cupful  of  sugar,  half  a  cupful  of  butter 
£Lnd  lard  mixed,  one  ^g  well-beaten,  one  teaspoon- 
ful  of  salt,  a  pinch  of  soda  dissolved  in  a  little 
water,  a  teaspoonful  of  cinnamon,  and  a  grated 
nutmeg.  Knead  until  well  mixed,  let  rise  all 
night,  and  in  the  morning  knead  and  let  rise  again. 
Turn  out  on  a  floured  board,  roll  to  the  thickness  of 
half  an  inch,  cut  into  strips,  twist  into  shape,  cover, 
and  let  rise  for  half  an  hour.  Fry  in  deep  fat, 
drain,  and  sprinkle  with  powdered  sugar. 

RAISED  DOUGHNUTS— II 

Cream  a  cupful  of  butter  with  a  cupful  of  sugar, 
add  a  teaspoonful  of  cinnamon  and  two  eggs  well- 
beaten.  Work  into  a  quart  of  soft  bread  dough  and 
let  rise  for  an  hour.  Roll  thin,  shape  into  small 
balls,  let  rise  for  half  an  hour,  fry  in  deep  fat,  and 
sprinkle  with  sugar. 
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RAISED  DOUGHNUTS— III 

Dissolve  half  a  cake  of  yeast  in  a  little  wann 
water,  add  two  eggs  well-beaten,  a  tablespoonful  of 
sugar,  two  tablespoonfuls  of  butter,  a  cupful  of 
hot  milk,  and  a  pinch  of  salt.  Add  enough  sifted 
flour  to  make  a  thin  dough  and  let  rise  until  very 
light.  Cut  small  pieces  from  the  dough  and  fry 
brown  in  deep  fat.  Drain,  and  sprinkle  with 
powdered  sugar. 

RAISED  DOUGHNUTS— IV 

Dissolve  half  a  cake  of  yeast  in  half  a  cupful  of 
water  and  make  a  sponge,  using  a  pint  of  warm 
milk  and  sufficient  flour.  Let  rise  until  light,  add 
half  a  cupful  of  softened  butter,  a  cupful  of  sugar,  a 
teaspoonful  of  salt,  a  teaspoonful  of  soda  dissolved 
in  a  little  cold  water,  a  tablespoonful  of  cinnamon, 
a  little  grated  nutmeg,  and,  if  desired,  a  pinch  of 
allspice.  Stir  in  two  well-beaten  eggs  and  enough 
sifted  flour  to  make  a  stiff  dough.  Knead  thorough- 
ly, let  rise,  roll  out,  cut  into  strips,  and  let  rise  again. 
Fry  in  deep  fat,  sprinkle  with  powdered  sugar,  and 
serve  either  hot  or  cold. 


TWENTY-TWO   DUMPLINGS 

BAKED 

APPLE  DUMPLINGS— I 

Make  a  rich  biscuit  dough,  roll  thin,  cut  into  small 
squares,  fill  the  centre  with  finely  cut  apple,  sprinkle 
with  sugar  and  spice,  fold  up,  and  put  into  a  baking- 
pan  with  a  cupful  or  more  of  boiling  water.  Spread 
the  dumplings  with  butter,  sprinkle  with  sugar  and 
spice,  and  bake  for  forty-five  minutes,  basting  oc- 
casionally with  the  liquid.  Serve  with  cream  and 
sugar  or  with  any  preferred  pudding  sauce.  These 
dumplings  may  be  boiled,  using  small  cloths  to  tie 
them  in.  Wring  the  cloths  out  in  hot  water,  dredge 
with  flour,  and  leave  room  for  the  dumplings  to 
swell.  Boil  for  three-quarters  of  an  hour  and  serve 
with  any  preferred  sauce.  Peaches  or  other  fruits 
may  be  used  in  the  same  way. 

APPLE  DUMPLINGS— II 

Roll  rich  biscuit  dough  thin,  cut  into  squares, 
fill  with  finely  cut  apple  seasoned  with  butter,  sugar, 
and  spice,  and  pinch  together.  Bring  to  the  boil 
four  cupfuls  of  water,  one  cupful  of  sugar  and  a 
heaping  tablespoonful  of  butter.    Put  the  dump- 

172 


tEwenti3«>tt:wo  dumplingd  175 

lings  into  a  baking-dish,  pour  over  the  S3mip,  and 
bake,  basting  as  required. 

APPLE  DUMPLINGS— III 

Sift  together  three  cupfuls  of  flour,  two  table- 
spoonfuls  of  sugar,  and  a  pinch  of  salt.  Work  into 
it  a  cupful  of  butter,  add  a  pinch  of  baking-soda 
dissolved  in  half  a  cupful  of  cold  water,  and  the 
juice  of  a  lemon.  Roll  and  cut  into  six  or  eight 
rounds  or  squares.  Peel  and  core  six  or  eight  apples, 
fill  the  centre  of  each  with  sugar  and  spice  and  wrap 
each  one  in  a  square  of  the  paste,  pinching  it  to- 
gether at  the  top.  Bake  in  a  buttered  tin  in  a 
moderate  oven  for  forty-five  minutes  and  serve 
hot  with  Lemon  Sauce. 

APPLE  DUMPLINGS— IV 

Sift  together  two  cupfuls  of  flour,  two  teaspoon- 
fuls  of  baking-powder,  a  pinch  of  salt,  and  a  cupftd 
of  sugar.  Rub  two  tablespoonfuls  of  butter  into 
the  mixture  and  add  enough  milk  to  make  a  dough 
that  will  roll.  Roll  thin,  spread  with  butter, 
sprinkle  with  sugar,  and  spread  with  chopped, 
peeled,  and  cored  apples  seasoned  with  spice.  Sprin- 
kle with  sugar  again,  roll  up,  and  cut  into  thick 
slices.  Arrange  carefully  in  a  buttered  tin,  and 
bake  in  a  moderate  oven  for  half  an  hour.  Serve 
with  Lemon  Sauce. 

BERRY  DUMPLINGS 

Roll  rich  biscuit  dough  thin,  cut  into  strips  seven 
by  four  inches,  spread  with  crushed  and  sweetened 
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\h  butter,  roll  up,  put  into  a  bat- 
rub  with  butter,   sprinkle  with 
lesired,  a  little  spice.    Bake,  bast 
v^^in  syrup,  and  serve  with   cream   or 


PEACH  DUMPLINGS 


Make  a  rich  biscuit  dough  and  cut  into 
squares.  Lay  half  of  a  peeled  peach  on  each 
square,  filling  the  core  with  sugar  and  sprin- 
kling with  sugar.  Pinch  the  edges  of  the  dough 
together  and  bake  for  half  an  hour  in  a 
moderate  oven.  Serve  either  hot  or  cold  with 
cream. 

RHUBARB  DUMPLINGS 

Peel  and  cut  up  a  pound  and  a  half  of  rhubarb. 
Cook  until  soft  with  a  heaping  cupful  of  sugar  and 
half  a  cupful  of  hot  water.  Make  a  paste  of  a  cup- 
ful of  flour,  half  a  cupful  of  butter,  and  half  a  tea- 
spoonful  of  baking-powder  sifted  with  the  flour. 
Add  enough  cold  water  to  make  a  paste,  roll 
out,  cut  in  rounds,  and  put  two  tablespoonfuls 
of  rhubarb  in  the  centre  of  each  round.  Pinch 
the  edges  together,  brush  with  milk,  sprinkle 
with  sugar,  and  bake.  Thicken  the  rest  of  the 
rhubarb  with  a  teaspoonfiil  of  cornstarch  rubbed 
smooth  in  a  little  cold  water,  add  a  teaspoonful 
of  butter,  and  serve  hot  with  the  dumplings 
as  a  sauce.  Other  fruits  may  be  used  in  the 
same  way. 
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BOILED  AND  STEAMED 

APPLE  DUMPLINGS— I 

Mix  two  cupfuls  of  sifted  flour  with  a  pinch  of 
salt,  half  a  cupful  of  chopped  suet  with  two  tea- 
spoonfuls  of  baking-powder,  and  enough  ice-water 
to  make  a  dough  that  will  roll.  Cut  into  squares, 
fill  with  peeled,  cored  and  quartered  apples,  season 
with  butter  and  sugar,  and  spice  if  desired.  Pinch 
together,  tie  in  pudding  cloths  which  have  been 
wrung  out  in  hot  water,  and  dredge  with  flour, 
leaving  plenty  of  room  for  the  dumplings  to  swell, 
and  boil  for  an  hour;  or  steam  in  buttered  patty- 
pans without  the  cloth.  Serve  with  any  preferred 
sauce. 

APPLE  DUMPLINGS— II 

Sift  two  cupfuls  of  flour  and  two  spoonfuls  of 
baking-powder  with  a  teaspoonful  of  salt,  and  add 
enough  milk  to  make  a  soft  dough.  Divide  into 
bits,  roll  thin,  fill  with  chopped  apples,  season  with 
sugar  and  spice,  fold  up  and  tie  each  one  in  a 
small  buttered  and  floured  cloth,  allowing  room  to 
swell.  Boil  for  forty  minutes,  drain,  remove  the 
doth  and  serve  with  Hard  Sauce  or  Lemon  Sauce. 

APPLE  DUMPLINGS— III 

Prepare  according  to  directions  given  for  Baked 
Apple  Dumplings  III  and  tie  each  one  in  a  small 
cloth  which  has  been  dipped  in  hot  water  and 
dredged  with  flour.    The  seasoning  may  be  omitted 
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from  the  centres  if  desired.  Boil  for  an  hour,  drain, 
remove  the  cloths,  or  steam  in  buttered  patty-pans 
without  the  cloth,  and  serve  with  butter  and  sugar, 
or  with  lemon  sjnnip. 

APPLE   DUMPLINGS— IV 

Mix  two  cupfuls  of  milk  with  two  eggs  well- 
beaten,  and  sift  in  two  cupftils  of  flour,  two  tea- 
spoonfuls  of  baking-powder,  and  a  pinch  of  salt. 
Add  enough  peeled,  cored,  and  quartered  apples 
dredged  with  flour  to  make  the  mixture  very  thick. 
Fill  buttered  patty-pans  and  steam  for  two  hours. 
Serve  with  Hard  Sauce. 

APPLE  DUFF 

Peel,  core,  and  quarter  a  dozen  apples  and  cook 
with  two  cupfuls  of  water,  two  tablespoonfuls  of 
butter,  one  tablespoonful  of  powdered  cinnamon, 
and  a  cupful  of  sugar  or  molasses.  Sift  together 
two  cupfuls  of  flour,  a  teaspoonful  each  of  sugar  and 
cream  tartar,  and  a  pinch  each  of  soda  and  salt. 
Add  enough  milk  to  make  a  very  stiff  batter  and 
drop  by  spoonfuls  upon  the  boiling  apples.  Cover 
tightly  and  cook  slowly  for  twenty  minutes.  Take 
up  the  dtmaplings  with  a  skimmer  and  serve  on  a 
platter  with  the  stewed  apples  poured  over  them. 
Other  fruits  may  be  used  in  the  same  way. 

CURRANT  DUMPLINGS— I 

Mix  four  cupfuls  of  flour,  two  teaspoonfuls  of 
baking-powder  with  half  a  cupful  of  chopped  beef 
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suet  and  a  cupful  of  currants,  add  a  pinch  of  salt 
and  enough  water  to  make  a  dough.  Divide  into 
small  dumplings,  steam  for  an  hour  and  a  half,  and 
serve  with  Hard  Sauce  flavored  with  lemon. 

CURRANT  DUMPLINGS— II 

Mix  one-half  cupful  of  chopped  beef  suet  with 
two  tablespoonfuls  of  flour,  one  cupful  of  bread- 
crumbs, half  a  cupful  of  sugar,  and  half  a  cupful  of 
cleaned  currants.  Mix  with  three-fotu*ths  cupful 
of  milk,  and  spread  on  a  pudding  cloth  which  has 
been  dipped  in  boiling  water  wrimg  dry  and  dredged 
with  flour.  Tie  the  cloth  tightly  and  boil  for  three 
hours  in  salted  water,  or  steam  in  buttered  patty- 
pans without  cloth.  Drain,  remove  the  doth,  and 
serve  with  any  preferred  sauce. 

DANISH  DUMPLINGS 

Sift  one  cupful  of  flour  with  half  a  teaspoonful  of 
baking-powder,  half  a  cupful  of  sugar,  and  a  pinch 
of  salt.  Add  one  cupful  each  of  bread-crumbs  and 
chopped  suet  and  mix  with  two  cupfuls  of  milk 
beaten  with  two  eggs.  Drop  by  spoonfuls  into 
boiling  milk  and  poach  until  done.  Serve  with  a 
Cream  Sauce  made  of  the  milk,  sweetening  and 
flavoring  to  taste. 

ENGLISH   DUMPLINGS— I 

Mix  one  cupful  of  bread-crumbs,  two  tablespoon- 
fuls of  beef  suet,  two  eggs  beaten  separately,  one- 
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fourth  cupful  of  flour  sifted  with  half  a  teaspoonful 
of  cream  tartar,  a  pinch  of  soda  dissolved  with  a 
little  cold  water,  a  pinch  of  salt,  and  enough  milk 
to  make  a  stiff  paste.  Shape  into  balls  with 
floured  hands,  tie  loosely  in  dumpling  cloths  that 
have  been  wrung  out  in  hot  water  and  dredged 
with  flour,  and  boil  for  forty-five  minutes.  Serve 
hot  with  syrup  or  wine  sauce.  Raisins,  currants, 
or  candied  fruit  may  be  added  if  desired. 

ENGLISH  DUMPLINGS— II 

Beat  the  yolks  of  three  eggs  with  a  tablespoonf  ul 
of  sugar,  add  half  a  cupful  each  of  chopped  suet  and 
currants,  one  cupful  of  flour,  sifted  with  a  pinch  of 
salt  and  a  teaspoonful  of  baking-powder,  a  little 
grated  nutmeg,  and  the  stiffly  beaten  whites  of  three 
eggs.  Shape  into  balls  with  floured  hands  and  boil 
for  an  hour  in  dumpling  cloths  which  have  been 
wrung  out  of  hot  water  and  dredged  with  floiu*. 
Serve  hot  with  any  preferred  sauce. 

FRUIT  DUMPLINGS 

Make  a  rich  biscuit  dough,  roll  thin,  cut  into 
squares,  and  put  a  spoonful  of  preserved  or  fresh 
fruit  finely  cut  in  the  centre  of  each  one.  Fold  up, 
tie  loosely  in  dumpling  cloths  wrung  out  of  hot 
water  and  dredged  with  flour,  and  boil  for  half  an 
hour,  or  steam  in  buttered  patty-pans  without  the 
cloth.  Serve  hot  with  cream  or  any  preferred 
sauce. 


LEMON   DUMPLINGS— I 

Mix  together  one-half  cupful  each  of  chopped  beef 
suet  and  bread-crumbs,  add  two  tablespoonfuls  of 
sugar,  the  grated  peel  of  half  a  lemon  and  one  well- 
beaten  egg.  Boil  in  a  cloth  which  has  been  dipped 
m  boiling  water,  wrung  dry,  and  dredged  with  flour. 
Cook  for  forty-five  minutes  or  an  hour,  drain,  re- 
move the  cloth,  and  serve  with  any  preferred  sauce. 

LEMON  DUMPLINGS— II 

Mix  two  cupfuls  of  bread-crumbs,  half  a  cupful 
each  of  sugar  and  chopped  suet,  a  pinch  of  salt, 
the  grated  rind  and  juice  of  a  lemon,  and  two  eggs 
beaten  separately.  Mix  thoroughly,  put  into  but- 
tered custard  cups,  and  steam  for  an  hour.  Remove 
from  the  cups,  sprinkle  with  powdered  sugar,  and 
serve  with  any  preferred  sauce. 

PLUM  DUMPLINGS 

Stone  the  plums  and  prepare  according  to  direc- 
tions given  for  Apple  Dumplings.  Peaches,  pears, 
currants,  cherries,  berries,  oranges,  and  other  fruits 
may  be  used  in  the  same  way. 

RAISIN  DUMPLINGS  , 

Cook  together  slowly  for  an  hour  four  cupfuls  of 
water,  one  and  one-half  cupfuls  of  sugar,  and  one 
cupful  of  raisins.  Make  a  light,  rich  biscuit  dough, 
cut  into  small  squares,  and  drop  into  the  boiling 
syrup.  Add  more  water  if  needed.  Cover  closely, 
cook  for  twenty  minutes,  and  serve  immediately. 


FORTY-POUR  FRITTERS 

FRITTER  BATTER— I 

Sift  a  cupful  of  flour  with  half  a  teaspoonful  of 
baking-powder  and  a  teaspoonful  of  salt.  Add  a 
spoonful  of  butter,  melted,  and  one  egg  well- 
beaten.  Add  enough  canned  fruit-juice  or  water 
to  make  a  thin  batter,  dip  the  prepared  fruit  into 
it,  and  fry  brown  in  deep  fat. 

FRITTER  BATTER— II 

Sift  together  two  heaping  tablespoonfuls  of  flour 
and  a  pinch  of  salt.  Add  two  tablespoonfuls  of 
milk,  a  teaspoonful  of  melted  butter,  and  two  eggs 
beaten  separately.  Mix  prepared  fruit  into  the 
batter  and  fry  as  usual. 

FRITTER  BATTER— III 

Sift  one  and  one-half  cupfuls  of  flour  with  a  pinch 
of  salt  and  one  teaspoonful  of  baking-powder. 
Add  two  eggs  beaten  with  a  cupful  of  milk  and  mix 
to  a  smooth  batter.  Mix  in  any  preferred  fruit 
and  fry  by  spoonfuls  in  deep  fat. 
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ALMOND  FRITTERS 

Mix  three  well-beaten  eggs  with  a  cupful  of  flour, 
add  gradually  a  pint  of  boiling  milk  and  cook  until 
smooth  and  thick,  stirring  constantly.  Take  from 
the  fire,  add  half  a  cupful  of  blanched  and  pounded 
almonds,  a  teaspoonful  of  almond  extract,  two 
tablespoonfuls  of  sugar  beaten  with  the  yolks 
of  two  eggs,  and  a  tablespoonful  of  melted 
butter.  Spread  in  a  shallow  pan,  cool,  cut  into 
squares,  dip  in  egg  and  crumbs,  and  fry  in  deep 
fat. 

APPLE  FRITTERS— I 

Make  a  batter  of  one  heaping  cupful  of  flour 
sifted  with  a  teaspoonful  of  baking-powder  and  a 
pinch  of  salt.  Add  two  eggs  well-beaten  with  milk 
enough  to  make  a  batter,  and  one  cupful  of  peeled, 
chopped  apples.  Fry  by  spoonfuls  in  deep  fat. 
Drain,  sprinkle  with  powdered  sugar,  and  serve 
with  apple  sauce  mixed  with  melted  currant  jelly 
or  with  any  preferred  sauce.  Bananas,  strawberries, 
raspberries,  currants,  gooseberries,  pineapples, 
oranges,  cherries,  and  other  fruits  may  be  used  in 
the  same  way. 

APPLE  FRITTER&-II 

Peel,  core,  and  quarter  cooking  apples  and  soak 
for  an  hour  in  sugar  and  wine.  Drain,  dip  in 
fritter  batter,  and  fry  brown  in  deep  fat* 


iS2  :&vev^n  V>cBsettB 

APPLE  FRITTERS— III 

Ped  and  core  small  apples  and  simmer  until 
nearly  soft  and  flavor  with  lemon.  Pill  the  centres 
with  marmalade  or  jam,  dip  in  fritter  batter,  and 
fry  brown  in  deep  fat.  Drain,  sprinkle  with  pow- 
dered sugar,  and  serve. 

APPLE  FRITTERS— IV 

Beat  the  yolks  of  two  eggs  with  a  tablespoonful 
of  sugar  and  a  pinch  of  salt.  Add  one  cupful  of 
warm  milk  and  sift  in  two  cupfuls  of  flour  and  a 
heaping  teaspoonful  of  baking-powder.  Fold  in 
the  stifily  beaten  whites  of  the  eggs  and  dip  peeled, 
cored,  and  quartered  apples  into  the  batter.  Fry 
brown  in  deep  fat,  drain,  and  serve  with  maple 
syrup. 

APPLE  FRITTERS  A  LA  MARSEILLES 

Peel,  core,  and  quarter  cooking  apples  and  cook 
until  soft  in  syrup.  Drain  and  dip  in  sweetened 
fritter  batter  flavored  with  orange-flower  water. 
Fry  brown  in  deep  fat,  drain,  sprinkle  with  powdered 
sugar,  and  serve. 

APRICX)T  FRITTERS 

Drain  canned  apricots,  dip  in  fritter  batter,  fry  in 
deep  fat,  cinuni  sprinkle  with  powdered  sugar,  and 
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BANANA   FRITTERS 

Peel  and  quarter  ripe  bananas,  sprinkle  with 
sweetened  lemon  juice,  dip  into  fritter  batter,  fry 
brown  in  deep  fat,  drain,  roll  in  powdered  sugar, 
and  serve  with  any  preferred  sauce. 

BREAD  FRITTERS 

Spread  thin  slices  of  bread  with  orange  marma- 
lade, press  two  together,  cut  into  strips,  press  tmder 
a  weight,  dip  in  fritter  batter,  fry  in  deep  fat, 
sprinkle  with  powdered  sugar,  and  garnish  with 
bits  of  currant  jelly. 

CURRANT  JELLY   FRITTERS 

Cut  bread  into  thin  rounds,  spread  with  currant 
jelly,  put  two  together,  press  lightly,  dip  in  fritter 
batter,  fry  in  deep  fat,  drain,  sprinkle  with  pow- 
dered sugar,  and  serve. 

CREAM  FRITTERS— I 

Season  a  pint  of  milk  with  cinnamon,  add  half  a 
cupful  of  sugar,  and  bring  to  the  boil.  Thicken 
with  two  level  tablespoonf  uls  of  cornstarch  and  one 
of  flour  rubbed  smooth  with  a  little  cold  milk.  Add 
a  pinch  of  salt  and  the  beaten  yolks  of  three  eggs. 
Cook  for  fifteen  minutes,  stirring  frequently,  take 
from  the  fire,  and  add  a  teaspoonf ul  eadi  of  butter 
and  vanilla.  Turn  into  a  buttered  pan  small  enough 
to  make  the  tream  an  inch  thick,  and  cool.  Cut 
into  strips,  dip  in  egg  and  crumbs,  fry  in  deep  fat, 
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sprinkle  with  powdered  sugar,  and  serve  with  any- 
preferred  sauce. 

CREAM  FRITTERS— II 

Beat  together  the  whites  of  five  eggs,  one  cup- 
ful of  cream,  a  pinch  of  salt,  and  two  cupfuls  of  flour. 
Fry  by  tablespoonfuls  in  deep  fat,  drain,  sprinkle 
with  powdered  sugar,  and  serve  with  any  preferred 
sauce. 

CREAM  FRITTERS— III 

Boil  a  cupful  of  water  with  two  tablespoonfuls  of 
butter,  a  teaspoonful  of  sugar,  and  a  little  grated 
lemon-peel.  Add  one  and  one-fourth  cupfuls  of 
sifted  flour  and  cook  until  the  mixture  leaves  the 
sides  of  the  pan,  stirring  constantly.  Take  from 
the  fire  and  add  one  at  a  time  five  unbeaten  eggs, 
mixing  thoroughly  each  time.  Drop  by  teaspoon- 
fuls  into  deep  fat,  fry  brown,  drain,  and  serve  with 
any  preferred  sauce.  These  fritters  may  be  split 
and  filled  with  jelly,  jam,  or  marmalade. 

CREAM  FRITTERS— IV 

Melt  a  tablespoonful  of  butter  in  two  cupfuls  of 
boiling  water,  add  a  pint  of  sifted  floiu*,  and  rub  to  a 
smooth  paste  with  cold  water.  Cook  until  smooth 
and  thick,  stirring  constantly,  take  from  the  fire, 
and  when  partially  cool,  add  very  gradually  six 
well-beaten  eggs.  Fry  by  spoonfuls  in  deep  fat 
and  serve  with  any  preferred  sauce. 
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FIG  FRITTERS 

Stir  chopped  figs  into  fritter  batter,  fry  brown  by 
spoonfuls  in  deep  fat.  Drain,  sprinkle  with  pow- 
dered sugar,  and  serve  with  any  preferred  sauce. 

FRENCH  FRITTERS— I 

Mix  to  a  paste  one  cupful  of  sifted  flour  and  one 
cupful  of  milk.  Add  to  a  cupful  of  boiling  milk 
and  cook  for  ten  minutes,  stirring  constantly.  Cool, 
and  add  gradually  five  eggs  beaten  separately  and  a 
pinch  of  salt.  Drop  by  tablespoonftds  into  deep 
fat,  fry  brown,  skim  out,  and  serve  hot  with  sweet 
sauce. 

FRENCH  FRITTER&-II 

Boil  a  cupful  of  water  and  a  tablespoonful  of 
butter.  Add  half  a  cupful  of  flour  and  cook  until 
thick,  stirring  constantly.  Take  from  the  fire  and 
add  six  tmbeaten  eggs,  one  at  a  time.  When 
thoroughly  mixed,  fry  by  tablespoonfuls  in  deep 
fat.  Drain,  sprinkle  with  powdered  sugar,  and  serve 
with  any  preferred  sauce. 

JAPANESE  FRITTERS 

Beat  two  eggs  with  a  pinch  of  salt,  add  two  cup- 
fuls  of  milk  and  a  teaspoonful  of  vanilla.  Cut 
stale  bread  into  strips,  soak  in  the  custard,  roll  in 
crumbs,  fry  in  deep  fat,  drain,  and  sprinkle  with 
powdered  sugar. 
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JELLY  FRITTERS— I 

Make  a  batter  of  one  egg,  a  pinch  of  salt,  two- 
thirds  cupful  of  milk,  and  enough  flour  sifted  with  a 
teaspoonful  of  baking-powder  to  make  a  moderately 
stiff  batter.  Fry  by  spoonfuls  in  deep  fat  and  serve 
with  melted  jelly  for  a  sauce  or  with  maple  syrup 
or  with  fruit  juice  thickened  with  arrow  root  or 
cornstarch  or  any  preferred  pudding  sauce. 

JELLY  FRITTERS— II 

Rub  three  tablespoonfuls  of  flour  to  a  stiff  paste 
with  a  little  hot  water,  cool,  and  add  two  eggs 
beaten  separately.  Drop  by  spoonfuls  into  deep 
fat,  fry  brown,  and  serve  hot  with  a  little  currant 
jelly  on  each  one.  Serve  with  sweetened  cream  if 
desired. 

LEMON  FRITTERS 

Mix  one  cupful  of  milk  with  one  egg  well-beaten, 
with  sifted  flour  to  make  a  batter,  and  the  juice 
and  pulp  of  a  lemon.  Fry  by  spoonfuls  in  deep 
fat,  drain,  sprinkle  with  powdered  sugar,  and  serve 
hot  with  lemon  sauce  flavored  with  the  grated 
peel. 

ORANGE  FRITTERS— I 

Divide  ripe  oranges  into  their  natural  sections 
and  simmer  slowly  in  syrup  until  nearly  dona. 
Drain,  dip  in  fritter  batter,  fry  br6wn  in  deep  fat, 
and  serve  hot»  sprinkling  with  powdered  sugar. 
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ORANGE  FRITTERS— II 

Divide  ripe  oranges  into  sections,  dip  in  fritter 
batter,  fry  brown  in  deep  fat,  drain,  sprinkle  with 
powdered  sugar,  and  serve  with  orange  sauce  fla- 
vored with  a  little  of  the  grated  peel. 

PEACH  FRITTERS— I 

Peel  and  split  ripe  peaches,  dip  in  fritter  batter, 
fry  brown  in  deep  fat,  drain,  and  sprinkle  with 
powdered  sugar.    Serve  with  any  preferred  sauce. 

PEACH  FRITTERS— II 

Peel  and  split  ripe  peaches,  sprinkle  with  pow- 
dered sugar  and  wine,  and  let  stand  for  an  hour. 
Drain,  dip  in  fritter  batter,  fry  brown  in  deep  fat, 
drain,  sprinkle  with  powdered  sugar,  and  serve. 

PEACH  FRITTERS— III 

Make  a  paste  of  half  a  cupful  of  melted  butter, 
half  a  cupful  or  more  of  flour,  a  tablespoonful  of 
wine,  a  pinch  of  salt,  the  whites  of  two  eggs  beaten 
to  a  stiff  froth,  and  a  little  water  or  milk.  Dip 
peeled  and  quartered  peaches  into  the  batter,  fry 
in  deep  fat,  drain,  roll  in  powdered  sugar,  and  serve. 
Other  fruits  may  be  used  in  the  same  way. 

PEAR  FRITTERS 

Peel  and  slice  canned  or  cooking  pears,  sprinkle 
^th  sugar,  dip  in  frittOT  letter,  «tad  fry  brown  in 
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deep  fat.     Drain,  sprinkle  with  sugar,  and  serve 
with  any  preferred  sauce. 

PINEAPPLE  FRITTERS— I 

Dip  slices  of  canned  pineapple  into  fritter  batter 
and  fry  brown  in  deep  fat.  Drain,  and  sprinkle 
with  powdered  sugar. 

PINEAPPLE  FRITTERS— II 

Pare  and  grate  a  pineapple  and  drain  off  the 
juice.  Mix  the  juice  with  the  beaten  yolk  of  an  egg, 
a  pinch  of  salt,  a  tablespoonful  of  melted  butter,  two 
cupfuls  of  sifted  flour,  and  enough  water  to  make 
a  batter  that  will  drop  from  the  spoon.  Add  the 
grated  pineapple  and  the  stiffly  beaten  white  of  an 
egg.  Drop  by  tablespoonfuls  into  deep  fat,  fry 
brown,  drain,  sprinkle  with  powdered  sugar,  and 
serve.    Canned  pineapple  may  be  used. 

PINEAPPLE  FRITTERS— III 

Beat  the  yolk  of  an  egg  with  half  a  cupful  of  milk 
and  a  pinch  of  salt.  Sift  in  enough  flour  to  make  a 
stiff  batter,  adding  half  a  teaspoonful  of  baking- 
powder.  Fold  in  the  stiffly  beaten  white  of  the  egg 
and  dip  half  slices  of  either  fresh  or  canned  pineapple 
in  the  batter.  Fry  in  deep  fat,  drain,  sprinkle  with 
powdered  sugar,  and  serve  with  any  preferred  sauce. 

PINEAPPLE  FRITTERS— IV 

Pare  and  slice  a  pineapple  or  use  the  canned 
sliced  pineapple.    Soak  in   wine,  sprinkling  with 


#orts<i^our  ^ritteta  idg 

powdered  sugar,  drain,  dip  in  cake-crumbs,  then  in 
fritter  batter,  fry  brown  in  deep  fat,  drain,  sprinkle 
with  powdered  sugar  and  serve. 

PINEAPPLE  FRITTERS— V 

Beat  the  yolk  of  an  egg  with  half  a  cupful  of  milk 
and  a  pinch  of  salt.  Add  the  stiffly  beaten  white 
and  enough  flour  sifted  with  half  a  teaspoonful 
of  baking-powder  to  make  a  thick  batter.  Dip 
drained  slices  of  pineapple  in  the  batter,  fry  brown 
in  deep  fat,  sprinkle  with  powdered  sugar,  and  ser\'"e. 

PORTUGUESE  FRITTERS— I 

Soak  rounds  of  stale  bread  in  a  little  milk,  drain,  dip 
into  well-beaten  egg,  and  fry  brown  in  butter.  Drain, 
sprinkle  with  sugar,  and  lemon- juice  and  serve. 

PORTUGUESE  FRITTERS— II 

Heat  a  pint  of  milk  with  a  teaspoonful  of  butter 
and  five  tablespoonfuls  of  sugar.  Thicken  with 
one  small  tablespoonful  of  flour  and  two  of  cornstarch 
rubbed  smooth  with  a  little  cold  milk.  Cook  thor- 
oughly, take  from  the  fire,  add  the  yolks  of  three 
eggs  well-beaten,  and  cinnamon  and  vanilla  to 
flavor.  Turn  into  a  shallow  pan,  and  when  cold,  cut 
into  strips,  dip  in  egg  and  crumbs,  fry  in  deep  fat, 
drain,  sprinkle  with  powdered  sugar,  and  serve  hot. 

RICE  FRITTERS— I 

Mix  one  cupful  of  cold  boiled  rice  with  one  cup- 
f\il  of  milk,  two  eggs  well-beaten,  and  enough  flour 
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sifted  with  a  teaspoonful  of  baking-powder  to  make 
a  stiff  batter.  Fry  by  spoonfids  in  deep  fat,  and 
serve  with  butter  and  syrup  or  jam  or  any  preferred 
sauce.    Hominy  may  be  used  in  the  same  way. 

RICE  FRITTERS~II 

Wash  half  a  cupftd  of  rice  and  soak  it  for  an  hour 
in  water  to  cover.  Drain,  and  cook  in  a  double 
boiler  with  two  cupfuls  of  milk,  a  pinch  of  salt,  a 
pinch  of  powdered  cinnamon,  half  a  cupful  of  jam 
or  marmalade,  and  one  tablespoonful  of  butter. 
Cook  for  an  hour  and  a  half,  take  from  the  fire,  add 
three  eggs  well-beaten,  and  cool  in  a  shallow  but- 
tered tin.  When  cold  and  stiff,  cut  into  small 
squares,  dip  in  fritter  batter  or  egg  and  crumbs, 
and  fry  in  deep  fat.  Sprinkle  with  powdered  sugar 
and  spice,  or  serve  with  any  preferred  sauce. 

RHUBARB  FRITTERS— I 

Peel  young  rhubarb,  cut  the  stalks  into  short 
lengths,  and  dip  into  a  fritter  batter  made  of  a  cup- 
ful of  milk,  a  pinch  of  salt,  one  egg  well-beaten,  and 
enough  flour  to  make  it  of  the  proper  consistency. 
Fry  brown  in  deep  fat,  drain,  and  sprinkle  with 
powdered  sugar. 

RHUBARB  FRITTERS— II 

Cut  sticks  of  rhubarb  into  short  lengths,  boil  for 
ten  minutes,  drain,  and  cool.  Sprinkle  with  sugar, 
moisten  with  sherry,  and  let  stand  for  two  hours. 
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Dip  in  fritter  batter,  fry  brown,  drain,  sprinkle 
with  powdered  sugar,  and  serve. 

SPANISH  FRITTERS— I 

Mix  a  beateji  egg  with  a  cupful  of  milk,  two  heap- 
ing tablespoonfuls  of  sugar  and  a  pinch  of  cinnamon. 
Soak  thin  slices  of  stale  bread  in  the  mixture  and  fry 
brown  in  butter.    Serve  with  Foaming  Sauce. 

SPANISH  FRITTERS— II 

Thicken  a  pint  of  boiling  milk  with  four  small 
tablespoonfuls  of  cornstarch  rubbed  smooth  with  a 
little  milk,  adding  a  pinch  of  salt  and  the  grated 
rind  of  half  a  lemon.  Cook  tmtil  very  thick,  then 
add  half  a  cupful  of  sugar,  two  tablespoonfuls  of 
macaroon  crumbs,  and  three  eggs  well-beaten.  Take 
from  the  fire,  turn  into  a  deep  floured  pan,  cool,  cut 
in  cubes,  dip  in  beaten  egg  and  macaroon  crumbs, 
fry  brown,  drain,  sprinkle  with  powdered  sugar,  and 
serve. 

STRAWBERRY  FRITTERS— I 

Dip  large  strawberries  in  a  thick  syrup,  roll  in 
macaroon  crumbs,  dip  in  sweetened  fritter  batter, 
fry  brown  in  deep  fat,  drain,  sprinkle  with  powdered 
sugar,  and  serve. 

STRAWBERRY  FRITTERS— II 

Make  a  batter  of  one  tablespoonful  of  olive-oil, 
the  whites  of  three  eggs  beaten  to  a  stiff  froth,  the 
grated  peel  of  half  a  lemon,  a  tablespoonful  of  white 
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wine,  and  enough  flour  to  make  a  batter  the  con- 
sistency of  thick  cream.  Dip  whole  ripe  straw- 
berries in  the  prepared  batter,  fry  in  deep  fat,  drain, 
sprinkle  with  powdered  sugar  and  serve;  or,  add 
mashed  berries  to  the  batter  and  fry  by  table- 
spoonfuls. 

VANILLA  FRITTERS 

Bring  to  the  boil  one  cupful  of  water,  two  table- 
spoonfuls  of  sugar,  and  half  a  cupftil  of  butter. 
Add  three-fourths  cupful  of  flour  and  cook  until 
smooth  and  thick,  stirring  constantly.  Take  from 
the  fire  and  add  one  at  a  time  three  imbeaten  eggs, 
beating  thoroughly  and  adding  a  teaspoonful  of 
vanilla  with  the  last  egg.  Drop  by  tablespoon- 
fuls  into  deep  fat,  fry  brown,  drain,  sprinkle  with 
powdered  sugar,  and  serve. 

VIENNA  FRITTERS 

Make  a  syrup  of  a  cupftil  each  of  sugar  and  water, 
the  juice  of  two  oranges,  and  the  grated  rind  of 
one.  Cut  slices  of  stale  bread  into  three  strips, 
soak  in  the  s)rrup  until  nearly  soft,  then  dip  in  egg 
and  crumbs,  fry  in  deep  fat.  drain,  and  serve  with 
any  preferred  sauce. 


ONE  HUNDRED  AND  SIXTY 
FROZEN  DESSERTS 

ICE-CREAM 

PLAIN   ICE-CREAM 

Mix  one  cupful  of  sugar  with  one  quart  of  cream, 
flavor  to  taste,  and  freeze. 

ALMOND  ICE-CREAM— I 

Mix  five  cupfuls  of  cream  with  half  a  pound  or 
more  of  almond  paste  and  heat  until  well  mixed. 
Cool,  add  a  tablespoonful  of  orange-flower  water, 
and  freeze. 

ALMOND  ICE-CREAM— II 

Make  a  boiled  custard  of  a  pint  of  milk,  the  yolks 
of  eight  eggs,  a  pint  of  cream,  and  sugar  and  flavor- 
ing to  taste.  Add  a  cupful  of  blanched  and  shred- 
ded almonds  and  freeze. 

ALMOND  AND  RASPBERRY  ICE-CREAM 

Scald  three  cupfuls  of  cream  with  half  a  cupful 
of  powdered  sugar,  take  from  the  fire,  add  the 
beaten  yolks  d  six  eggs  and  a  cupful  or  less  of 
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blanched  and  pounded  almonds.  Cook  in  a  double 
boiler  until  thick,  take  from  the  fire,  flavor  with 
kirsch,  and  freeze.  Freeze  separately  raspberry 
juice  sweetened  heavily.  Pack  in  layers  in  a  plain 
mould  and  bury  in  salt  and  ice  for  four  hours. 

APRICOT  ICE-CREAM 

Rub  through  a  sieve  enough  peeled  ripe  apricots 
to  make  a  cupful  of  pulp.  Add  a  dozen  blanched 
and  shredded  almonds,  one  heaping  cupful  of  pow- 
dered sugar,  and  three  cupfuls  of  cream.    Freeze. 

APRICOT  AND  PISTACHIO  ICE-CREAM 

Scald  a  pint  of  cream  with  half  a  cupful  of  sugar, 
add  the  yolks  of  six  eggs  well-beaten  and  half  a 
cupful  of  pistachio  nuts  broken  fine.  Cook  until 
thick,  stirring  constantly,  cool,  and  freeze.  Rub 
through  a  sieve  two  cupfuls  of  stewed  apricots, 
mix  with  two  cupfuls  of  syrup,  and  freeze.  Pack 
in  layers  in  a  plain  mould  and  bury  in  ice  and  salt 
for  four  hours. 

ARROWROOT  ICE-CREAM 

Thicken  a  pint  of  milk  with  a  tablespoonful  of 
arrowroot  rubbed  smooth  in  a  little  cold  milk. 
Cook  for  ten  minutes  in  a  double  boiler,  stirring 
frequently.  Take  from  the  fire,  add  one  cupful  of 
sugar  and  a  teaspoonful  or  more  of  vanilla.  When 
cool,  add  four  cupfuls  of  cream  and  freeze.  Any 
Other  flavor  may  be  used. 
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BANANA  ICE-CREAM 

Make  a  syrup  of  three  cupfuls  of  sugar  and  two 
cupfuls  of  wine.  Take  from  the  fire,  add  the  well- 
beaten  yolks  of  three  eggs,  and  cool.  Add  the  pulp 
of  six  or  seven  bananas  and  four  cupfuls  of  cream, 
then  freeze. 

BLUEBERRY  ICE-CREAM 

Mix  one  cupful  of  sugar  with  four  cupfuls  of  cream 
and  a  teaspoonful  of  vanilla.  Freeze  for  fifteen 
minutes,  then  stir  in  a  quart  of  blueberries,  and  let 
stand  in  the  freezer  for  an  hour  without  stirring. 

CARAMEL  ICE-CREAM 

Bum  a  cupful  and  a  half  of  sugar  in  a  frying- 
pan,  cool  it  on  a  marble  slab,  and  pound  to  a  powder. 
Beat  the  yolks  of  six  eggs  ,with  two  cupfuls  of  milk, 
add  a  few  drops  of  vanilla  and  the  pounded  caramel, 
and  cook  in  a  double  boiler  until  it  begins  to  thicken, 
stirring  constantly.  Take  from  the  fire,  add  two 
cupfuls  of  cream,  strain,  and  freeze. 

CHESTNUT  ICE-CREAM— I 

Boil,  peel,  and  mash  through  a  sieve  thirty  French 
chestnuts.  Make  a  syrup  of  one  cupful  of  water,  a 
cupful  and  a  half  of  sugar,  and  the  grated  rind  of  an 
orange.  Boil  for  twenty  minutes,  then  add  the 
chestnuts.  Cook  for  five  minutes,  take  from  the 
fire,  add  half  a  cupful  of  wine  and  the  juice  of  the 
orange.    Cool,  add  two  quarts  of  cream,  and  freeze. 


196  £verisdas  S>eddettd 

CHESTNUT  ICE-CREAM— II 

Peel  and  roast  ten  large  chestnuts.  Boil  soft 
with  sjrrup,  drain,  rub  through  a  sieve,  and  mix 
with  the  syrup.  Add  the  yoUcs  of  eight  eggs  well- 
beaten,  one  cupful  of  milk,  one  cupful  of  powdered 
sugar,  and  cook  until  smooth  and  thick,  stirring 
constantly.  Cool,  add  a  pint  of  cream,  and 
freeze. 

CHESTNUT  Ice-cream- III 

Boil,  peel,  and  mash  through  a  sieve  enough  chest- 
nuts to  make  one  and  one-half  cupfuls.  Scald 
three  cupfuls  of  cream  with  the  beaten  yolks  of 
eight  eggs  and  enough  sugar  to  sweeten  heavily. 
Take  from  the  fire,  add  the  chestnuts,  vanilla  to 
flavor,  and  a  cupful  of  whipped  cream.  Cool  and 
freeze. 

CHOCOLATE  ICE-CREAM— I 

Beat  two  eggs  separately  and  mix.  Add  two 
cupfuls  of  sugar,  a  pint  of  milk,  and  half  a  cupful 
of  grated  chocolate.  Cook  until  smooth  and  thick, 
stirring  constantly.  Cool  and  freeze.  A  few  drops 
of  vanilla  may  be  added  if  desired. 

CHOCOLATE    ICE-CREAM— II 

Melt  half  a  cake  of  bitter  chocolate  and  dissolve 
it  in  a  pint  of  milk.  Add  a  teaspoonful  of  vanilla 
and  the  yolks  of  eight  eggs  beaten  with  ten  table- 
spoonfuls  of  sugar.    Cook  until  smooth  and  thick, 
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stirring  constantly,  then  add  a  pint  of  cream,  cool, 
and  freeze. 

CHOCOLATE  ICE-CREAM— III 

Grate  four  squares  of  bitter  chocolate  and  cook 
to  a  smooth  paste  with  a  cupful  each  of  sugar  and 
milk.    Add  a  quart  of  cream,  cool,  and  freeze. 

COCOANUT  ICE-CREAM 

Heat  a  pint  of  milk  in  a  double  boiler  with  one 
and  one-half  cupfuls  of  sugar  and  the  grated  rind 
of  a  lemon.  Thicken  with  three  eggs  well-beaten, 
and  cool.  Add  one  cupful  of  freshly  grated  cocoa- 
nut,  the  juice  of  a  lemon,  and  a  quart  of  cream. 
Freeze. 

COFFEE  ICE-CREAM— I 

Mix  a  cupful  of  strong  coffee  with  half  a  cupful  of 
cream,  thicken  with  the  yolks  of  six  eggs  beaten 
with  six  tablespoonfuls  of  sugar,  cool,  add  a  pint 
of  cream,  and  freeze. 

COFFEE  ICE-CREAM— II 

Thicken  a  cupful  each  of  coffee  and  cream  with 
the  yolks  of  five  eggs  beaten  with  one  and  one- 
fourth  cupfuls  of  sugar.  Strain,  cool,  add  a  cupful 
of  cream,  and  freeze. 

CUSTARD  ICE-CREAM 

Heat  a  quart  of  milk  in  a  double  boiler  with  a 
cupful  of  sugar  and  flavoring  to  taste.    Thicken 


198  :Bvct^H^  S>e00ert6 

with  a  tablespoonful  of  cornstarch  rubbed  smooth 
with  a  little  cold  milk,  and  cook  for  fifteen  minutes. 
Take  from  the  fire,  add  six  ^gs  well-beaten,  cool, 
and  freeze. 

FRENCH  ICE-CREAM— I 

Heat  a  pint  of  milk  in  a  double  boiler  with  two- 
thirds  cupful  of  sugar.  Thicken  with  one  table- 
spoonful  of  cornstarch  rubbed  smooth  with  a  little 
cold  milk.  Cook  for  ten  minutes.  Take  from  the 
fire,  add  two  eggs  beaten  separately,  and  flavoring 
to  taste.  Cool,  add  two  cupfuls  of  cream,  which 
may  be  whipped  if  desired,  and  free2se. 

FRENCH  ICE-CREAM— II 

Cook  two  cupfuls  of  cream  in  a  double  boiler 
with  the  yolks  of  six  eggs  until  it  begins  to  thicken, 
sweetening  and  flavoring  to  taste.  Take  from  the 
fire,  cool,  and  freeze. 

FRENCH  ICE-CREAM— III 

Make  a  custard  of  three  cupfuls  of  milk,  one 
cupful  of  water,  and  the  yolks  of  ten  eggs  beaten  with 
two  cupfuls  of  sugar,  flavoring  with  cinnamon, 
caramel,  and  grated  lemon-peel.  Cook  in  a  double 
boiler  until  it  thickens,  then  strain,  add  a  wine- 
glassful  of  curagoa,  cool,  put  into  the  freezer,  and, 
when  nearly  frozen,  add  a  cupful  of  whipped  cream 
and  a  scant  three-fourths  cupful  of  minced  candied 
orange-peel  and  pistachios  mixed.  Finish  freezing 
and  serve. 
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FRUIT  ICE-CREAM 

Crush  and  sweeten  the  fruit,  taking  care  to  pre- 
serve the  juice.  Sweeten  rather  more  than  seems 
necessary  as  the  sugar  freezes  out,  and  add  either 
an  equal  quantity  of  cream  or  twice  the  quantity. 
Freeze.  Banana  pulp  seasoned  with  lemon-juice, 
peaches,  strawberries,  pineapple,  currants,  and 
other  fruits  may  be  used  in  the  same  way. 

GINGER  ICE-CREAM— I 

Sweeten  two  cupfuls  of  cream  or  milk,  add  half 
a  cupful  of  chopped  preserved  ginger  and  two  or 
three  tablespoonfuls  of  ginger-syrup.  Freeze.  A 
few  chopped  nuts  may  be  added  if  desired. 

GINGER  ICE-CREAM— II 

Thicken  three  cupfuls  of  boiling  cream  with  the 
yolks  of  six  ^gs  beaten  with  six  tablespoonfuls  of 
sugar  and  the  grated  peel  of  half  a  lemon.  Strain, 
cool,  add  half  a  cupful  of  chopped  preserved  ginger, 
and  two  tablespoonfuls  of  wine.    Freeze. 

GINGER  ICE-CREAM— III 

Beat  to  a  cream  the  yolks  of  eight  eggs  and  one 
and  one-half  cupfuls  of  sugar.  Add  two  cupfuls  of 
boiling  milk,  a  few  drops  of  orange  or  lemon  extract, 
and  a  cupful  of  chopped  preserved  ginger.  Add 
one  tablespoonful  each  of  rum  and  ginger  syrup 
and  freeze. 
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HAZELNUT  ICE-CREAM  . 

Scald  a  quart  of  milk  with  six  eggs  well-beaten 
and  stir  in  with  two  tablespoonfuls  of  flour 
rubbed  smooth  with  a  little  cold  milk.  Sweeten 
heavily,  take  from  the  fire,  and  add  half  a  cupful  or 
more  of  chopped  hazelnuts.  Add  a  teaspoonful  of 
vanilla  and  freeze.  Butternuts  may  be  used  in- 
stead of  hazelnuts. 

HICKORY-NUT  ICE-CREAM 

Mash  a  pound  of  hickory-nut  meats  with  a  cupful 
of  sugar,  moistening  with  a  little  water  if  necessary. 
Add  a  quart  of  cream,  one  cupful  of  sugar,  and 
vanilla  or  caramel  to  flavor.    Freeze. 

LEMON  ICE-CREAM— I 

Boil  together  for  twenty  minutes  the  juice  of 
three  lemons,  two  cupfuls  of  water,  and  one  and  one- 
half  cupfuls  of  powdered  sugar.  Take  from  the 
fire  and  add  slowly  the  yolks  of  eight  eggs  beaten 
with  a  pinch  of  salt.  Beat  rapidly  until  nearly 
cool.  Add  a  quart  of  cream,  the  grated  peel  of  a 
lemon,  and  freeze. 

LEMON  ICE-CREAM— II 

Make  a  boiled  custard  with  three  cupfuls  of  hot 
milk,  the  beaten  yolks  of  eight  eggs,  a  package  of 
soaked  and  dissolved  gelatine,  and  powdered  sugar 
to    sweeten    heavily.    Take    from    the   fire,  cool. 
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fold  in  three  cupfuls  of  whipped  cream,  turn  into  a 
freezer,  and  freeze  without  stirring  for  three  hours. 

MARASCHINO  ICE-CREAM— I 

Soak  and  dissolve  a  package  of  gelatine,  using  as 
little  water  as  possible.  Add  the  juice  of  two 
lemons,  four  tablespoonfuls  of  sugar,  half  a  cupful 
of  claret,  and  a  cupful  of  maraschino.  When  cool, 
but  not  set,  fold  in  a  cupful  of  cream  whipped  solid, 
turn  into  a  freezer,  and  freeze  without  stirring  for 
three  hours. 

MARASCHINO  ICE-CREAM— 'II 

Scald  a  quart  of  cream  and  add  gradually  the 
yolks  of  four  eggs  beaten  with  a  cupful  of  powdered 
sugar.  Cook  in  a  double  boiler  until  it  thickens, 
stirring  constantly.  Take  from  the  fire,  strain, 
cool,  add  half  a  cupful  of  maraschino  and  the 
beaten  white  of  an  egg,  and  freeze. 

NEAPOLITAN  ICE-CREAM— I 

Prepare  two  kinds  of  ice-cream  and  one  sherbert 
or  water-ice.  Pack  in  three  layers  in  a  plain  brick 
mould,  having  the  ice  in  the  middle,  and  bury  in 
ice  and  salt  for  four  hours.  Any  combination  of 
flavors  may  be  used. 

NEAPOLITAN  ICE-CREAM— II 

Prepare  vanilla,  chocolate,  and  strawberry  ice- 
cream and  pack  in  three  layers  in  a  brick  mould. 
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having  the  vanUla  in  the  centre.    Bury  in  ioe  and 
salt  for  four  hours. 

NEW  YORK  ICE-CREAM 

Soak  and  dissolve  two  packages  of  gelatine  and 
add  one  and  one-half  cupf uls  of  milk  and  five  table- 
spoonftds  of  sugar.  Flavor  with  vanilla,  add  the 
yolks  of  five  eggs  well-beaten,  cook  until  it  thickens, 
strain,  cool,  add  a  cupful  of  cream  whipped  solid* 
and  freeze. 

NUT  ICE-CREAM 

Beat  together  the  yolks  of  seven  eggs  and  a  cupful 
and  a  half  of  sugar.  Add  two  cupfuls  of  hot  milk, 
and  vanilla  to  flavor.  Add  a  cupful  of  cream 
and  a  cupful  of  nut-meats  chopped  very  fine. 
Freeze. 

ORANGE  ICE-CREAM— I 

Flavor  a  cupful  of  boiling  syrup  with  the  grated 
rind  of  an  orange  and  potir  upon  the  beaten  yolks 
of  five  eggs.  Beat  until  nearly  cool,  add  two  cup- 
fuls of  cream,  mix  thoroughly,  and  freeze. 

ORANGE  ICE-CREAM— II 

Mix  the  juice  of  six  oranges  with  the  grated  peel 
of  one,  the  yolks  of  four  eggs  well-beaten,  two 
cupfuls  of  cream,  a  pinch  of  salt,  and  enough 
powdered  sugar  to  sweeten  heavily.  Strain  and 
freeze. 
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ORANGE  AND  PRALINE  ICE-CREAM 

Chop  fine  half  a  cupful  of  blanched  and  dried 
almonds  and  cook  until  slightly  brown  with  two 
heaping  tablespoonfuls  of  sugar.  Spread  upon  a 
tin  sheet,  cool,  and  pound  to  a  powder.  Thicken 
three  cupfuls  of  hot  cream  with  the  yolks  of  six 
eggs  beaten  with  four  tablespoonfuls  of  sugar.  Add 
the  potmded  almonds,  cool,  and  freeze.  Freeze 
orange  ice  separately  and  pack  in  a  mould  in  alter- 
nate layers.    Bury  in  ice  and  salt  for  four  hours. 

PEAR  ICE-CREAM— I 

Peel,  core,  and  rub  through  a  sieve  enough  ripe 
pears  to  make  a  cupful  and  add  a  few  drops  of 
vanilla,  a  tablespoonful  of  maraschino,  one  cupful  of 
powdered  sugar,  and  two  cupfuls  of  cream. 

PEAR  ICE-CREAM— II 

Peel,  core,  and  quarter  a  dozen  pears,  rub  through 
a  sieve,  add  two  cupfuls  of  cream,  the  juice  of  half 
a  lemon,  and  sugar  to  sweeten  heavily.  Mix  thor- 
oughly and  freeze. 

PEACH  ICE-CREAM 

Mix  a  quart  of  cream  with  a  cupful  of  sugar  and 

four  tablespoonfuls  of  sherry.    Add  four  cupfuls  of 

peaches  mashed  fine  and  sweetened  to  taste,  and 

freeze. 

PECAN  ICE-CREAM 

Prepare  according  to  directions  given  for  Orange 
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and  Praline  Ice- Cream,  using  pecans  instead  of 
almonds. 

PHILADELPHIA  ICE-CREAM— I 

Bring  to  the  boil  a  quart  of  milk  with  a  cupful  of 
sugar,  add  three  eggs  well-beaten  and  cook  in  a 
double  boiler  until  it  b^ins  to  thicken,  stirring  con- 
stantly.   Cool,  flavor,  and  freeze. 

PHILADELPHIA  ICE-CREAM— II 

Beat  the  yolks  of  three  eggs  with  one  tablespoon- 
ful  of  orange-flower  water,  add  four  cupfuls  of  cream, 
and  cook  in  a  double  boiler  until  it  coats  the  spoon. 
Add  three-fourths  cupful  of  powdered  sugar,  mix 
thoroughly,  and  freeze. 

PHILADELPHIA  ICE-CREAM— III 

Soak  half  a  package  of  gelatine  in  milk  to  cover 
and  dissolve  by  gentle  heat.  Add  to  two  quarts  of 
cream,  sweeten,  and  flavor  to  taste  and  freeze. 

PISTACHIO  ICE-CREAM— I 

Blanch  and  pound  one  cupful  of  almonds  and  half 
a  cupful  of  pistachios.  Add  a  cupful  of  cream 
flavored  with  a  teaspoonful  each  of  vanilla  and 
orange-flower  water.  Heat  a  quart  of  cream  and  a 
quart  of  milk  with  two  cupfuls  or  more  of  sugar 
and  thicken  with  the  yolks  of  sixteen  eggs  beaten 
to  a  cream.  Cool,  add  the  nuts,  and  freeze.  Half 
this  recipe  is  usually  sufficient. 
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PISTACHIO  ICE-CREAM— II 

Blanch  and  pound  half  a  pound  of  pistachio 
nuts,  add  a  cupful  and  a  half  of  sugar,  the  beaten 
yolks  of  eight  eggs,  a  pinch  of  salt,  and  three  cupfuls 
of  cream.  Cook  in  a  double  boiler  until  it  thickens, 
stirring  constantly,  take  from  the  fire,  tint  green 
with  color  paste,  and  add  a  tablespoonful  of  orange- 
flower  water.    Freeze. 

PLUM  ICE-CREAM 

Rub  through  a  sieve  one  cupful  of  stewed  plums 
and  sweeten  heavily.  Add  two  cupfuls  of  cream  and 
freeze.    The  unbeaten  white  of  an  egg  may  be  added. 

PUNCH  ICE-CREAM 

Mix  two  cupfuls  of  cream  with  one-half  cupful  of 
strong  cold  green  tea,  the  juice  of  half  a  lemon,  and 
two  wineglassfuls  of  wine.  Sweeten  heavily  and 
freeze. 

RASPBERRY   AND    CURRANT   ICE-CREAM 

Rub  through  a  sieve  two  cupfuls  of  red  raspberries, 
one  cupful  of  white  or  red  currants,  and  one  and  one- 
half  cupfuls  of  sugar.  Let  stand  for  an  hour,  add  a 
pint  of  cream,  and  freeze. 

STRAWBERRY  ICE-CREAM 

Sweeten  heavily  a  cupful  of  strawberry  juice,  add 
a  pint  of  cream,  and  freeze.  Other  fruit- juices  may 
be  used  in  the  same  way. 
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SURPRISE  ICE-CREAM 

Line  a  round  mould  thickly  with  chocolate  ice* 
cream  and  fill  with  whipped  cream  flavored  with 
vanilla  and  kirsch  and  mixed  with  candied  fruit 
cut  into  bits  and  soaked  in  S3rrup.  Bury  in  ice  and 
salt  for  four  hours. 

TUTTI-FRUTTI  ICE-CREAM 

Heat  in  a  double  boiler  one  quart  oi  cream  and  one 
cupful  of  sugar.  Thicken  it  with  two  eggs  well- 
beaten»  cool,  and  flavor  with  vanilla.  Put  into  the 
freezer  and  when  half  frozen  add  half  a  pound 
of  mixed  preserved  and  candied  fruits,  using  as 
desired,  peaches,  apricots,  pineapples,  cherries, 
plums,  etc.     Finish  freezing. 

VANILLA  ICE-CREAM— I 

Mix  thoroughly  four  cupfuls  of  cream,  a  pound 
of  powdered  sugar,  a  well-beaten  eggi  and  vanilla 
to  flavor.    Bring  to  the  boil,  strain,  and  freeze. 

VANILLA  ICE-CREAM— II 

Beat  the  yolks  of  twelve  eggs  with  twelve  table- 
spoonfuls  of  sugar,  add  six  cupfuls  of  cream,  and 
cook  in  a  double  boiler  until  it  thickens,  stirring 
constantly.    Cool,  flavor  with  vanilla,  and  freeze. 

VANILLA  AND  CHOCOLATE  ICE-CREAM 

Pack  in  a  mould  vanilla  and  chocolate  ice-cream 
in  layers.    Cover  and  bury  in  ice  and  salt  for 
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four  hours.     Strawberry  cream  or  ice  may  be  used 
'  instead  of  the  chocolate. 

VIENNA  ICE-CREAM 

I  Make  a  rich  boiled  custard  and  flavor  with  wine 

and  vanilla.  When  half  frozen,  add  as  desired 
pounded  almonds,  shredded  citron,  orange,  chopped 
raisins  or  peaches,  or  any  other  fruit  or  combination 
of  fruits.     Mix  thoroughly  and  finish  freezing. 

WALNUT  ICE-CREAM 

Pound  in  a  mortar  a  cupful  of  blanched  walnut 
meats  with  a  tablespoonful  of  orange-flower  water. 
When  smooth,  add  a  cupftil  of  sugar  and  two  cup« 
fuls  of  cream,  and  freeze. 

WINE  ICE-CREAM 

Cook  two  cupfuls  of  cream  and  the  beaten  yolks 
of  five  eggs  in  a  double  boiler  until  it  thickens. 
Cool,  sweeten  with  sjrrup,  and  add  wine  to  taste. 
Freeze.  Chopped  candied  or  preserved  fruit  or 
nuts  may  be  added. 

ICES 

CURRANT  ICE 

Mash  through  a  sieve  fine  enough  to  keep  back 
the  seeds  enough  red  currants  to  make  a  pint  of 
pulp.  Add  a  pint  of  thick  hot  S3nrup  and  the 
stiffly   beaten  whites  of  three  eggs.    Beat  until 
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nearly  cold  and  freeze.    Raspberries  may  be  used 
instead  of  ctirrants. 

CURRANT  AND  RASPBERRY  ICE 

Rub  fresh  currants  and  raspberries  through  a 
sieve,  using  two  cupfuls  of  currants  and  one  cup- 
ful of  raspberries.  Add  three  cupfuls  of  thin  syrup 
and  freeze. 

GINGER  ICE 

Make  four  cupfuls  of  strong  Ceylon  tea  and  add 
to  it  a  cupful  of  chopped  preserved  ginger  with  a 
little  of  the  syrup.  Sweeten  heavily  and  freeze. 
The  ice  will  be  smoother  if  half  a  package  of  soaked 
and  dissolved  gelatine  is  added.  The  juice  of  a 
lemon  may  also  be  added. 

GRAPE  ICE 

Mash  to  a  ptdp  four  pounds  of  ripe  grapes  and 
pour  over  it  a  pint  of  thick  syrup,  boiling  hot. 
Let  stand  for  an  hour,  then  rub  through  a  sieve, 
add  the  juice  of  a  lemon  and  freeze.  When  partly 
frozen,  add  the  whites  of  two  eggs  beaten  stiff 
with  two  tablespoonfuls  of  powdered  sugar.  Mix 
thoroughly,  finish  freezing,  and  let  stand  for  two 
hours  before  serving. 

LEMON  ICE— I 

Make  a  syrup  of  two  cupfuls  each  of  sugar  and 
water,  add  the  juice  of  six  lemons,  the  grated  rind 
of  three,  and  the  juice  and  grated  rind  of  a  large 
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orange.    Let  stand  for  two  hours,  strain  through 
a  doth,  and  freeze. 

LEMON  ICE— II 

Thicken  two  quarts  of  water  and  four  cupf uls  of 
sugar  boiled  to  syrup  with  two  tablespoonfuls  of 
flour  rubbed  smooth  with  a  little  cold  water.  Cook 
until  smooth  and  thick,  stirring  constantly.  Cool, 
add  the  grated  rind  of  two  lemons,  the  juice  of 
four,  and  the  stiffly  beaten  whites  of  four  eggs. 
Freeze. 

LEMON  AND  PISTACHIO  ICE 

Prepare  a  quart  of  Lemon  Ice  according  to  direc- 
tions previously  given,  add  a  cupful  of  shredded 
pistachios,  and  a  few  drops  of  orange-flower  water. 
Tint  green  with  color  paste  and  freeze. 

MADEIRA   ICE 

Mix  a  cupful  of  syrup  with  three  cupf  uls  of 
Madeira  and  the  juice  and  grated  peel  of  two 
lemons.    Strain  and  freeze. 

ORANGE  ICE— I 

Mix  one  cupful  each  of  orange-juice  and  sugar 
with  half  a  cupful  of  lemon-juice  and  two  cupfuls 
of  cold  water.    Strain  and  freeze. 

ORANGE  ICE— II 

Strain  the  juice  of  six  oranges,  add  enough  cold 
water  to  make  a  quart,  sugar  to  sweeten  heavily, 

14 
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and  a  little  of  the  grated  peel.  Let  stand  for  two 
hours,  strain,  add  a  tablespoonful  of  gelatine  which 
has  been  soaked  and  dissolved,  and  freeze. 

PEACH  ICE— I 

Mash  eight  peeled  peaches  with  two  cupftds,  of 
sugar,  add  the  juice  of  three  lemons,  a  quart  of  water, 
and,  if  desired,  the  unbeaten  whites  of  one  or  two 
^gs.    Let  stand  for  half  an  hour  and  freeze. 

PEACH  ICE— II 

Peel  a  dozen  ripe  peaches.  Cook  until  nearly 
soft  in  thin  syrup  to  cover,  remove  the  stones,  and 
rub  through  a  sieve.  Add  the  juice  of  a  lemon, 
three  cupfuls  of  water,  a  few  drops  of  almond  ex- 
tract, .and,  if  required,  add  a  little  more  sugar. 
Freeze,  adding  the  unbeaten  whites  of  one  or  two 
eggs  if  desired.  Pears  may  be  used  in  the  same 
way,  omitting  the  almond  extract. 

PEACH  ICE— III 

Rub  through  a  sieve  enough  peeled  peaches  to 
make  a  pint  of  pulp  and  add  a  dozen  chopped  al- 
monds. Mix  with  four  cupfuls  of  thin  syrup  and 
freeze,  adding  the  unbeaten  white  of  an  egg  if 
desired. 

PINEAPPLE  ICE 

Mix  a  pint  can  of  grated  pineapple  with  a  quart 
of  syrup,  the  juice  of  two  oranges  and  two  lemons. 
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Freeze,  adding  if  desired  the  unbeaten  whites  of 
one  or  two  eggs. 

VANILLA  ICE 

Flavor  a  quart  of  thin  S3nrup  with  vanilla.  Add 
the  juice  of  a  lemon  and  the  unbeaten  whites  of  one 
or  two  eggs.    Freeze,  and  serve  in  glasses. 

SHEKBERTS 

BLACKBERRY  SHERBERT 

Mash  three  cupf uls  of  blackberries  with  two  cup- 
fuls  of  sugar,  add  two  cupfuls  of  water  and  the 
juice  of  two  lemons.  Simmer  for  twenty  minutes, 
strain,  cool,  and  freeze. 

CHERRY  SHERBERT— I 

Mix  one  quart  of  water,  two  cupfuls  of  sugar, 
the  juice  of  a  lemon,  six  blanched  and  chopped 
almonds,  a  few  drops  of  almond  extract,  and  three 
tablespoonfuls  of  wild  cherry  syrup  with  the  un- 
beaten whites  of  three  eggs.  Freeze,  and  serve  in 
glasses. 

CHERRY  SHERBERT— II 

Remove  the  stones  from  a  can  of  white  cherries 
and  press  through  a  sieve,  preserving  the  juice. 
Add  two  cupfuls  of  thin  syrup  and  the  unbeaten 
whites  of  two  eggs.  Freeze  and  serve  in  glasses. 
Red  or  black  cherries  may  be  used  in  the  same  way. 


COFFEE  SHERBERT 

Mix  two  cupfuls  each  of  strong  coffee  and  cream 
with  six  drops  of  vanilla  and  six  heaping  table- 
spoonfuls  of  sugar.  Add,  if  desired,  the  unbeaten 
white  of  an  egg.    Freeze,  and  serve  in  glasses. 

CURRANT  SHERBERT 

Make  a  syrup  of  two  cupfuls  of  water  and  one 
cupful  of  sugar.  Add  a  cupful  of  currant-juice 
and  the  juice  of  a  lemon.     Cool  and  freeze. 

GRAPE  SHERBERT 

Mix  a  pint  of  grape-juice  with  a  pint  of  water, 
the  juice  of  a  lemon,  and  enough  sugar  to  make  very 
sweet.  Stir  until  the  sugar  is  dissolved  and  freeze. 
The  unbeaten  whites  of  one  or  two  eggs  may  be 
added. 

LEMON  SHERBERT— I 

Mix  two  cupfuls  each  of  sugar  and  lemon-juice 
with  four  cupfuls  of  water  and  the  grated  rind  of 
two  lemons.  Add  the  unbeaten  whites  of  two  eggs 
and  freeze. 

LEMON  SHERBERT— II 

Soak  a  teaspoonful  of  gelatine  in  a  cupftd  of 
water  and  dissolve  by  gentle  heat.  Add  the  juice 
of  six  lemons,  two  cupfuls  of  sugar,  and  four  cupfuls 
of  cold  water.     Strain  and  freeze. 


^e  f)ttnDceO  and  SixVs  ftoscn  De^dcrts  213 

LEMON   CREAM  SHERBERT 

Beat  the  whites  of  six  eggs  to  a  stiflE  froth  with  a 
tablespoonful  or  more  of  sugar  and  add  two  cup- 
fuls  of  cream.  Mix  with  four  cupfuls  of  syrup 
strongly  flavored  with  lemon  and  add  lemon-juice 
to  taste.    Strain  and  freeze. 

MILK  SHERBERT 

Dissolve  a  cupful  of  sugar  in  two  quarts  of  milk 
and  thicken  with  two  tablespoonfuls  of  cornstarch 
rubbed  smooth  with  a  little  cold  milk.  Make  a 
syrup  of  four  cupfuls  of  sugar,  the  juice  of  six 
lemons,  and  a  little  of  the  grated  peel,  adding  a  pint 
of  water  and  boil  gently  for  ten  minutes.  Put  the 
thickened  milk  into  the  freezer,  and,  when  partially 
frozen,  add  the  lemon  S3rrup  and  finish  freezing. 

ORANGE  SHERBERT— I 

Boil  together  for  half  an  hour,  two  and  one-half 
cupfuls  of  water  and  one  and  one-half  cupfuls  of 
sugar.  Cool,  add  the  juice  of  five  oranges  and  one 
lemon,  and  freeze. 

ORANGE  SHERBERT— II 

Mix  two  cupfuls  of  orange- juice  with  one  cupful 
each  of  sugar  and  water.  Add  a  little  of  the  grated 
peel,  the  unbeaten  whites  of  two  eggs,  and  half  a 
cupful  each  of  finely  cut  bananas  and  candied  cher- 
ries. Freeze,  and  serve  in  orange  skins,  sprinkling 
with  a  little  candied  orange-peel  if  desired. 
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ORANGE  SHERBERT— III 

Mix  together  the  juice  of  ten  oranges  and  one 
lemon.  Add  two  cupfuls  of  sugar,  three  cupfuls 
of  water,  and  half  a  package  of  soaked  and  dissolved 
gelatine.  Add  a  little  grated  orange-peel,  and,  if 
desired,  the  unbeaten  whites  of  one  or  two  eggs. 
Strain  and  freeze. 

PINEAPPLE  SHERBERT— I 

Boil  a  quart  of  water  and  a  pound  of  sugar  for 
fifteen  minutes.  Add  a  large  pineapple  grated  and 
let  stand  for  an  hour.  Freeze  partially,  adding  the 
well-beaten  whites  o|  three  eggs  when  it  is  half  done. 

PINEAPPLE  SHERBERT— II 

Grate  a  large  fresh  pineapple.  Add  four  cupfuls 
of  water,  two  cupfuls  of  sugar,  the  juice  of  a  lemon, 
and  the  stiffly  beaten  whites  of  two  eggs.  Freeze, 
and  serve  in  sherbert  glasses. 

PINEAPPLE  SHERBERT— III 

Peel  and  chop  a  large  pineapple,  cover  with  two 
cupfuls  of  sugar,  and  let  stand  until  a  syrup  has 
formed.  Add  half  a  package  of  soaked  and  dissolved 
gelatine  and  a  cupful  or  more  of  cold  water.  The 
juice  of  half  a  lemon  may  be  added  if  desired.  Freeze. 

PINEAPPLE  SHERBERT— IV 

Mix  a  cupful  of  canned  grated  pineapple  with  a 
cupful  of  sugar,  the  juice  of  a  lemon,  and  half  a 
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package  of  gelatine  soaked  and  dissolved  in  two 
cupfuls  of  water.  Heat  thoroughly,  cool,  and 
freeze. 

RASPBERRY  SHERBERT 

Mash  two  quarts  of  red  raspberries  with  sufficient 
sugar  to  sweeten  heavily,  add  the  juice  of  a  lemon, 
two  cupfuls  of  water,  and  one  tablespoonful  of 
gelatine  soaked  and  dissolved.  Rub  through  a 
sieve  fine  enough  to  keep  back  the  seeds  and 
freeze. 

STRAWBERRY  SHERBERT— I 

Crush  and  sweeten  a  quart  of  strawberries,  add 
a  cupful  of  water  and  the  unbeaten  white  of  an 
egg.    Freeze. 

STRAWBERRY  SHERBERT— II 

Mash  a  quart  of  strawberries  with  a  pound  of 
sugar,  let  stand  for  an  hour,  then  put  into  a  cheese- 
cloth bag  and  squeeze  out  all  the  juice.  Add  an 
equal  quantity  of  water,  tiun  into  a  freezer,  and  when 
half  frozen,  add  the  stiffly  beaten  whites  of  three 
eggs  and  finish  freezing. 

STRAWBERRY  SHERBERT— III 

Mix  three  pints  of  cold  water  with  a  pint  of 
strawberry  pulp  and  the  juice  of  a  lemon.  Sweeten 
heavily,  add  a  tablespoonful  of  orange-flower  water  ^ 
press  through  a  fine  sieve,  and  freeze* 
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WATERMELON  SHERBERT 

Break  up  the  ptilp  of  a  large  ripe  melon  with  a 
silver  fork,  preserving  the  juice.  Add  the  juice 
of  a  lemon,  a  cupful  of  chopped  pecans,  half  a  cup- 
ful or  more  of  powdered  sugar,  and,  if  desired,  the 
whites  of  one  or  two  tmbeaten  ^gs.  Freeze,  and 
serve  in  glasses. 

MOUSSES  AND  PARFAITS 

CARAMEL  MOUSSE 

Bum  half  a  cupful  of  sugar  brown,  add  half  a 
cupful  of  water,  and  simmer  until  smooth  and  thick. 
Beat  two  eggs  with  a  cupful  of  milk  and  add  half  a 
package  of  gelatine  which  has  been  soaked  and  dis- 
solved. Flavor  strongly  with  the  caramel,  and 
when  cool  but  not  set,  sweeten  heavily  and  add  a 
pint  of  cream  whipped  solid.  Turn  into  a  mould 
and  bury  in  ice  and  salt  for  four  hours. 

CEYLON  MOUSSE 

Thicken  a  pint  of  strong  tea  with  the  ydks  of 
eight  eggs  beaten  to  a  cream,  adding  a  pint  of  milk 
and  two  cupftds  of  sugar.  Cool,  strain,  fold  in  a 
pint  of  cream  whipped  solid,  and  bury  in  ice  and 
salt  for  four  hours. 

CHESTNUT  MOUSSE 

Peel,  boil,  and  mash  through  a  sieve  enough  chest- 
nuts to  make  a  cupful.    Add  three-fourths  cupful 
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of  sugar,  vanilla  to  flavor,  and  fold  in  a  cupful 
of  cream  whipped  solid.  Turn  into  a  mould  and 
bury  in  ice  and  salt  for  four  hours. 

CHOCOLATE  MOUSSE 

Grate  half  a  square  of  bitter  chocolate  and  cook 
to  a  smooth  paste  with  two  tablespoonfuls  of  sugar 
and  a  little  boiling  water.  Take  from  the  fire,  fold 
into  it  a  pint  of  cream  whipped  solid,  and  sweeten 
to  taste  with  powdered  sugar;  or,  flavor  with 
vanilla  if  desired.  Turn  into  a  mould  and  bury 
in  ice  and  salt  for  four  hours. 

COFFEE  MOUSSE 

Beat  together  the  yolks  of  two  eggs  and  half  a 
cupful  of  sugar.  Mix  with  a  cupful  of  strong  coffee 
and  cook  in  a  double-boiler  tmtil  thick  and  smooth, 
stirring  constantly.  Take  from  the  fire,  cool,  and 
add  a  pint  of  cream  whipped  solid.  Mix  thoroughly, 
turn  into  a  mould,  and  bury  in  ice  and  salt  for  four 
hours. 

GOOSEBERRY  MOUSSE 

Fold  a  scant  cupful  of  gooseberry  jam  into  two 
cupfuls  of  cream  whipped  solid,  turn  into  a  mould, 
and  bury  in  ice  and  salt  for  four  hours. 

MARASCHINO  MOUSSE— I 

Mix  half  a  cupful  of  maraschino  with  one  and 
one-half  cupfuls  of  thick  hot  syrup  and  a  wine- 
glassful   of   kirsch.    Thicken   with  the  yolks   of 
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eight  eggs  well-beaten,  cool,  and  fold  in  a  pint  of 
cream  whipped  solid.  Turn  into  a  mould  and  bury 
in  ice  and  salt  for  four  hours. 

MARASCHINO  MOUSSE— II 

Soak  and  dissolve  half  a  package  of  gelatine  and, 
when  cool,  add  gradually  to  a  pint  of  cream  whipped 
solid,  heavily  sweetened  and  strongly  flavored  with 
maraschino.  When  the  mixture  begins  to  congeal, 
add  a  cupful  of  maraschino  cherries  cut  into  small 
pieces,  turn  into  a  mould,  and  bury  in  ice  and  salt 
for  four  hours. 

PEAR  MOUSSE 

Peel,  core,  and  rub  through  a  sieve  enough  ripe 
pears  to  make  a  cupful  of  pulp,  sweeten  heavily, 
and  flavor  with  a  few  drops  of  vanilla.  Mix  care- 
fully with  a  pint  of  cream  whipped  solid,  pour  into 
a  mould,  cover,  and  bury  in  ice  and  salt  for  four 
hours. 

RASPBERRY  MOUSSE 

Prepare  raspberries  according  to  directions  given 
for  Strawberry  Mousse. 

STRAWBERRY  MOUSSE— I 

Rub  through  a  sieve  enough  strawberries  to 
make  a  cupful  and  sweeten  heavily.  Add  half  a 
package  of  gelatine  which  has  been  soaked  and  dis- 
solved, and  when  cool,  but  not  set,  fold  in  three 
cupfuls  of  cream  whipped  solid.    Turn  into  a 
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mould  and  bury  in  ice  and  salt  for  four  hours. 
Observing  the  same  proportions  mousses  may- 
be made  of  prunes,  apricots,  bananas,  preserved 
cherries,  figs,  preserved  ginger,  peaches,  pears, 
pineapples,  and  raspberries.  A  little  sherry  or 
maraschino  may  be  added  and  the  less  tart  fruits 
will  require  a  little  lemon-juice. 

STRAWBERRY  MOUSSE— II 

Prepare  according  to  directions  given  for  Choco- 
late Mousse,  using  a  cupful  of  fresh  strawberry 
pulp  heavily  sweetened  instead  of  the  chocolate 
syrup. 

STRAWBERRY  MOUSSE— III 

Rub  through  a  sieve  enough  strawberries  to  make 
two  cupfuls  of  pulp.  Add  a  cupful  of  powdered 
sugar  and  fold  into  a  pint  of  cream  whipped  solid. 
Turn  into  a  mould,  cover,  and  bury  in  salt  and  ice 
for  four  hours. 

CAFE  PARFAIT 

Prepare  according  to  directions  given  for  Caramel 
Parfait  using  a  cupful  of  strong  coffee  instead  of 
the  caramel. 

CARAMEL  PARFAIT 

Bum  a  cupful  of  sugar  in  a  frying-pan  until  dark 
brown.  Add  a  cupful  of  boiling  water  and  cook 
to  a  thick  syrup.    Beat  together  the  yolks  of  nine 
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eggs,  three  cupfuls  of  milk,  and  twelve  tablespoon- 
fuls  of  powdered  sugar.  Cook  in  a  double  boiler 
until  it  thickens,  then  strain,  add  the  caramel,  and 
stir  until  nearly  cool.  Fold  in  a  pint  of  cream 
whipped  solid,  turn  into  a  mould,  and  bury  in  ice 
and  salt  for  six  hours. 

CHOCOLATE  PARFAIT— I 

Prepare  according  to  directions  given  for  Caramel 
Parfait,  using  a  cupful  of  thick  chocolate  syrup 
instead  of  the  caramel. 

CHOCOLATE  PARFAIT— II 

Melt  half  a  cake  of  bitter  chocolate  in  two  or 
three  tablespoonfuls  of  water.  Beat  ten  eggs  with 
a  pint  of  milk,  sweeten  heavily,  flavor  with  vanilla, 
and  cook  in  a  double  boiler  until  it  coats  the  spoon. 
Strain,  cool,  mix  with  the  chocolate,  and  fold  in  a 
cupful  of  whipped  cream.  Turn  into  a  mould  and 
bury  in  ice  and  salt  for  four  hours. 

MAPLE  PARFAIT 

Prepare  according  to  directions  given  for  Caramel 
Parfait  using  maple  S3rrup  Instead  cf  carameL 

FROZEN  PUDDINGS 

FROZEN  ALEXANDRIA  PUDDING 

Bring  to  the  boil  two  cupfuls  of  cream  with  the 
beaten  yolks  of  four  eggs  and  enough  sugar  to 


sweeten  heavily.  Cool,  and  add  half  a  cupful  of 
macaroon  crumbs  and  two  or  three  drops  of  ex- 
tract of  bitter  almonds.  Freeze,  turn  into  a  mould 
lined  with  preserved  strawberries,  and  pack  in  salt 
and  ice  for  fotir  hours. 

FROZEN  APPLE  MERINGUE 

Rub  through  a  sieve  enough  stewed  apples  to 
make  a  pint.  Add  half  a  cupful  of  sugar,  grated 
nutmeg  to  flavor,  and  the  stiffly  beaten  whites  of 
three  eggs.  Beat  until  very  light,  add  a  cupful 
of  cream,  and  freeze. 

FROZEN  BAVARIAN  CREAM 

Prepare  any  Bavarian  Cream  according  to  direc- 
tions elsewhere  given,  turn  into  a  mould  or  a 
freezer  can,  and  pack  in  salt  and  ice  for  four  or 
five  hours. 

FROZEN  CHARLOTTE  RUSSE 

Line  charlotte  moulds  or  dessert  glasses  with 
split  lady-fingers  cut  to  fit,  fill  with  ice-cream,  lay  a 
macaroon  or  half  a  preserved  peach  on  top  of  each, 
and  serve  immediately. 

FROZEN  CUSTARD— I 

Beat  the  yolks  of  two  eggs  with  a  cupful  of  sugar 
and  thicken  a  quart  of  hot  milk  with  it.  Add  a 
teaspoonful  of  soaked  gelatine,  flavor  to  taste, 
strain,  cool,  and  freeze. 
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FROZEN  CUSTARD— II 

Thicken  a  quart  of  milk  with  the  yolks  of  three 
eggs  beaten  with  one  cupful  of  sugar,  cool,  add  a 
cupful  of  cream,  a  tablespoonful  of  vaniUa,  and 
the  whites  of  the  eggs  beaten  to  a  stiff  froth. 
Freeze. 

FROZEN  FIG  PUDDING 

Chop  fine  a  pound  of  dried  figs  and  cook  to  a 
smooth  paste  in  water  to  cover.  Sweeten  heavily 
and  cool.  Add  a  cupful  of  caramel  syrup  and  a 
thickened  custard  made  of  the  beaten  yolks  of 
eight  eggs,  four  cupfuls  of  milk,  and  sugar  to  taste. 
Half  a  glass  of  wine  or  a  few  drops  of  vanilla  may 
be  added.    Freeze. 

FROZEN  FRUIT  PUDDING— I 

'  Rub  through  a  sieve  a  can  of  pears  and  mix  with 
a  small  can  of  grated  pineapple  half  a  pound  of 
candied  cherries  cut  into  bits  and  half  a  cupful  of 
maraschino.  Make  a  syrup  of  two  cupfuls  of  sugar 
and  a  cupful  of  water.  Boil  for  ten  mintues,  pour 
the  hot  syrup  over  the  fruit,  cool,  and  fold  in  the 
stiffly  beaten  whites  of  two  eggs.    Freeze. 

FROZEN  FRXHT  PUDDING— II. 

Heat  a  pint  of  milk  with  one-fourth  cupful  of 
sugar  and  thicken  with  three  ^gs  well-beaten. 
Cool,  add  two  cupfuls  of  cream,  half  a  cupful  of 
sugar,  half  a  package  of  gelatine  which  has  been 
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soaked  and  dissolved,  and  half  a  teaspoonful  each  of 
vanilla  and  almond  extract.  Tvim  into  a  freezer  and 
when  half  frozen  add  a  cupful  each  of  blanched  and 
shredded  almonds,  chopped  candied  ginger,  and 
chopped  citron.  Add  half  a  cupful  of  candied 
cherries  and  finish  freezing. 

FROZEN  FRUIT  PUDDING— III 

Fill  a  large  mould  half  full  with  slices  of  sponge 
cake,  alternating  with  preserved  pineapple,  ginger, 
pears,  and  apricots  cut  into  small  pieces.  Add  also 
a  few  raisins  and  currants.  Moisten  with  wine  and 
let  stand  for  an  hour.  Grate  three  squares  of  choc- 
olate, add  large  cupful  of  sugar,  the  beaten  yolks  of 
four  eggs,  a  package  of  soaked  and  dissolved  gelatine, 
and  three  cupfuls  of  mflk.  Cook  in  a  double  boiler 
until  thick,  pour  into  the  mould,  cover  and  pack 
in  ice  and  salt  for  seven  or  eight  hours.  Garnish 
with  bits  of  red  currant  jelly  when  serving. 

FROZEN  FRUIT  PUDDING— IV 

Beat  together  the  yolks  of  a  dozen  eggs,  two  cup- 
fuls of  sugar,  and  two  cupfuls  of  cream.  Add  half  a 
cupful  of  maraschino,  a  cupful  of  milk,  and  three- 
fourths  cupful  of  mixed  candied  fruit  cut  into  bits. 
Freeze,  pack  into  a  mould,  and  bury  in  ice  and  salt 
for  three  hours. 

NESSELRODE  PUDDING— I 

Boil,  peel,  and  rub  through  a  sieve  forty  chestnuts. 
Pound  to  a  paste,  adding  a  pinch  of  salt  and  moist- 
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ening  with  cream.  Add  two  cupf uls  of  cream  which 
has  been  scalded  in  a  double  boiler  with  the  beaten 
yolks  of  three  eggs.  Sweeten  heavily  and  freeze 
until  nearly  hard.  Add  two  heaping  tablespoon- 
fuls  each  of  Sultana  raisins,  shredded  citron,  and 
candied  pineapple  cut  into  bits,  and  a  teaspoonful  of 
vanilla  extract,  one  cupful  of  cream,  whipped  solid, 
and  one  cupful  of  maraschino.     Freeze  until  hard. 

NESSELRODE   PUDDING— II 

Boil  three  cupfuls  of  shelled  chestnuts  for  half 
an  hour,  rub  ofiE  the  skins  and  pound  to  a  paste. 
Add  two  cupfuls  of  blanched  and  pounded  almonds, 
one  pint  of  thick  syrup  thickened  with  the  beaten 
yolks  of  ten  eggs  and  the  juice  drained  from  a  pint 
can  of  pineapple.  Cook  until  smooth  and  thick, 
stirring  constantly,  then  add  the  pineapple  cut  fine, 
half  a  pound  of  minced  candied  fruit,  two  cupfuls 
of  cream,  a  pinch  of  salt,  and  a  tablespoonful  of 
vanilla.     Freeze. 

FROZEN  NUT  PUDDING 

Blanch  and  pound  to  a  paste  a  cupful  of  hazel- 
nut kernels  and  add  a  few  blanched  almonds.  Add 
three  cupfuls  of  hot  cream  sweetened  heavily  and 
flavored  with  vanilla.    Freeze. 

FROZEN  PINEAPPLE  CUSTARD 

Beat  the  yolks  of  three  eggs  with  a  cupful  of  sugar, 
stir  into  a  pint  of  milk,  and  cook  until  it  thickens, 
stirring  constantly.     Cool,  add  a  cupful  of  cream, 
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the  beaten  whites  of  the  ^gs,  and  a  small  can  of 
grated  pineapple.    Freeze. 

FROZEN  PINEAPPLE  PUDDING 

Rub  a  quart  can  of  pineapple  through  a  sieve,  add 
the  juice  of  a  lemon,  and  one  and  one-half  cupfuls  of 
sugar.  Add  a  package  of  gelatine  which  has  been 
soaked  and  dissolved  and  when  cool,  but  not  set,  fold 
in  a  pint  of  cream  whipped  solid.  Turn  into  a 
mould,  and  bury  in  ice  and  salt  for  four  hours. 
The  canned  grated  pineapple  may  be  used. 

FROZEN  PLUM  PUDDING 

Make  a  custard  of  the  beaten  yolks  of  four  eggs, 
four  tablespoonfuls'of  sugar,  and  a  cupful  of  cream, 
flavoring  with  grated  lemon-peel.  Cool,  add  a 
cupful  of  caramel  and  a  cupful  of  chopped  almonds, 
candied  orange-peel,  candied  pineapples,  cherries, 
and  raisins  mixed.  Add  a  tablespoonful  each  of 
sherry  and  curagoa  and  a  cupful  of  cream  beaten 
stiff  with  the  white  of  an  egg.  Freeze  and  serve 
with  syrup  flavored  with  orange  or  lemon  and  a 
little  wine. 

FROZEN  RICE  PUDDING— I 

Cook  half  a  cupful  of  washed  rice  in  a  double 
boiler  with  a  quart  of  milk  and  the  grated  rind  of 
three  oranges.  Cook  for  an  hour,  then  add  two 
cupfuls  of  sugar  and  a  pinch  of  salt,  and  cook  for 
half  an  hour  longer.  Cool,  add  the  juice  of  three 
oranges,  and  two  cupftils  of  cream  whipped  solid. 

IS 
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Freeze.    Wine  may  be  used  instead  of  the  orange 
juice. 

FROZEN  RICE  PUDDING— II 

Wash  a  cupful  of  rice  and  steam  it  for  an  hour 
over  boiling  water.  Drain  and  put  into  a  double 
boiler  with  the  grated  rind  of  an  orange  and  one 
quart  of  cream.  Cook  until  soft,  adding  more 
cream  if  necessary.  Add  a  pinch  of  salt,  one  and 
one-half  cupfuls  of  sugar,  five  tablespoonfuls  of 
maraschino,  and  one  pound  of  candied  fruits  cut 
into  bits.  Boil  for  fifteen  minutes  half  a  cupful  of 
sugar  and  one-fourth  cupful  of  water.  Then  add 
the  juice  of  an  orange  and  boil  for  ten  minutes 
longer.  Add  the  hot  syrup  gradually  to  the  stiffly 
beaten  whites  of  three  eggs.  Cool,  mix  with  the 
rice,  add  five  tablespoonfuls  of  sherry,  and  one 
quart  of  cream  whipped  solid.  Freeze.  One 
third  of  this  recipe  is  stifiicient  for  a  small 
family. 

FROZEN  RICE  PUDDING— III 

Boil  half  a  cupful  of  washed  rice  in  two  quarts 
of  salted  water  until  the  rice  is  soft.  Drain,  pour 
over  a  syrup  made  of  one  cupful  each  of  sugar  and 
water,  and  the  juice  and  grated  rind  of  an  orange. 
Thicken  a  pint  of  milk  with  three  eggs  well-beaten, 
add  a  cupful  of  sugar,  and  flavor  with  grated  orange- 
peel.  Cool,  mix  with  the  rice,  fold  in  two  cupfuls 
of  cream  whipped  solid,  turn  into  a  mould,  and  bury 
in  ice  and  salt  for  four  hours. 
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FROZEN  RICE  PUDDING— IV 

Cook  half  a  cupful  of  washed  rice  with  a  quart  of 
milk  and  six  tablespoonfuls  of  sugar.  Cool  and 
mix  with  a  cooled  boiled  custard  made  of  the  yolks 
of  eight  eggs,  four  cupfuls  of  cream,  and  sugar  and 
vanilla  to  taste.  Freeze,  and  when  partly  frozen, 
add  half  a  cupful  of  gooseberry  jam  and  half  a 
cupful  of  canned  peaches  cut  fine  and  soaked  in 
sherry.  Finish  freezing,  mould,  and  serve  with  a 
sauce  made  of  equal  parts  of  peach  jam,  syrup,  and 
maraschino. 

FROZEN  RICE  PUDDING— V 

Boil  half  a  cupful  of  washed  rice  in  water  to 
cover,  drain,  mix  with  two  cupfuls  of  lemon  syrup, 
and  let  stand  for  two  hours.  Thicken  a  quart  of 
milk  with  the  yolks  of  ten  eggs  beaten  with  ten 
tablespoonfuls  of  sugar  and  add  half  a  cupful  of 
blanched  and  pounded  almonds.  Cool,  put  into  a 
freezer,  and  when  half  frozen,  add  the  rice  and 
syrup.     Finish  freezing  and  serve. 

MISCELLANEOUS 

FROZEN   BANANAS 

Slice  six  bananas,  cover  with  a  cupful  of  powdered 
sugar,  let  stand  for  an  hour,  then  add  four  cupfuls 
of  water,  and  the  grated  peel  of  a  lemon.  Freeze. 
The  unbeaten  white  of  one  or  two  eggs  may  be 
added  if  desired. 
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BISQUE 

Boil  together  for  twenty-five  minutes  three 
fourths  cupful  each  of  sugar  and  water  and  pour 
gradually  upon  the  stiffly  beaten  whites  of  four  eggs. 
Add  the  yolks  beaten  to  a  cream  and  cook  in  a 
double  boiler  for  ten  minutes,  stirring  constantly. 
Cool,  and  add  a  teaspoonful  of  vanilla  and  a  pint 
of  cream  whipped  solid.  Turn  into  a  mould,  cover 
tightly,  and  bury  in  ice  and  salt  for  four  hours. 
Any  other  flavor  may  be  used  instead  of  vanilla. 

LOUISIANA  BISQUE 

Make  a  syrup  of  half  a  cupful  each  of  sugar  and 
water  and  cook  in  it  for  five  minutes  the  beaten 
yolks  of  five  eggs,  stirring  constantly.  Take  from 
the  fire,  cool,  add  a  few  drops  of  lemon  extract, 
and  two  tablespoonfuls  of  sherry.  Fold  in  three 
cupfuls  of  cream  whipped  solid  and  sprinkle  in  two 
dried  and  pounded  macaroons  and  a  tablespoonful 
each  of  chopped  almonds  and  candied  cherries. 
Turn  into  a  mould  and  btiry  in  ice  and  salt  for  four 
hours. 

BISCUIT  GLACE 

Make  three  cupfuls  of  cooked  sjrrup  and  while 
boiling  hot  pour  upon  the  beaten  yolks  of  sixteen 
eggs.  Cool,  flavor  with  vanilla,  fold  in  a  pint  of 
cream  whipped  solid,  turn  into  a  mould,  and  bury 
in  ice  and  salt  for  four  hotu's. 
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CHARLOTTE  GLACE 

Line  a  mould  with  lady-fingers,  fill  with  ice-cream, 
cover,  and  bury  in  ice  and  salt  for  four  hours. 

CHOCOLATE  CHARLOTTE  GLACE 

Line  a  mould  with  lady-fingers,  fill  with  chocolate 
custard  or  ice-cream,  and  bury  in  ice  and  salt  for 
four  hours. 

FROZEN  CANTALOUPE 

Scrape  out  the  pulp  of  ripe  cantaloupes  with  a 
spoon,  sweeten  a  little,  and  add  a  little  powdered 
cinnamon  if  desired.  Put  into  a  freezer  can,  sur- 
rotmd  with  salt  and  ice,  and  freeze  without  stirring 
for  two  hours. 

FROZEN  FRUIT 

Rub  the  desired  quantity  of  fresh  fruit  through  a 
sieve,  sweeten  heavily,  and  add  a  little  lemon- juice 
if  desired..  Freeze  and  serve  in  glasses.  Rasp- 
berries, blackberries,  strawberries,  peaches,  oranges, 
bananas,  cherries,  currants  and  combinations  of 
two  or  more  fruits  may  be  frozen  in  this  way. 

PANACHEES 

Fill  dessert  glasses  half  full  of  ice-cream,  cover 
with  whipped  cream,  and  garnish  with  macaroons, 
chopped  nuts,  marshmallows,  or  chopped  candied 
fruit. 
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FROZEN   PEACHES— I 

Mix  a  quart  of  peeled  and  sliced  peaches  with  a 
quart  of  cold  water  and  two  cupfuls  of  sugar.  Let 
stand  until  the  sugar  is  dissolved,  freeze,  and  serve 
with  macaroons. 

FROZEN  PEACHES— II 

Make  a  syrup  of  two  cupfuls  of  sugar  and  four 
cupfuls  of  water,  boiling  together  for  fifteen 
minutes.  Rub  through  a  sieve  a  quart  of  peaches, 
add  to  the  syrup,  and  freeze.  Fold  in  a  cupful  of 
cream  whipped  solid  and  let  stand  in  the  freezer 
for  an  hour  before  serving. 

FROZEN  PEACHES— III 

Peel  and  crush  through  a  sieve  a  dozen  large 
peaches.  Mix  with  cold  syrup  made  of  two  cup- 
fuls each  of  sugar  and  water  and  add  the  whites 
of  three  eggs  beaten  to  a  stiff  froth.  Freeze  and 
serve  in  sherbert  glasses.  Other  fruits  may  be 
used  in  the  same  way. 

FROZEN   PUNCH 

Make  a  Lemon  Ice  according  to  directions  else- 
where given,  and  when  frozen,  add  enough  rum  to 
flavor.     Serve  in  punch  glasses. 

FROZEN  KIRSCH   PUNCH 

Mix  half  a  cupful  of  powdered  sugar  with  two 
cupfuls  of  cold  water,  the  juice  of  two  small  lemons, 
and  the  grated  rind  of  one.  Add  half  a  cupful  of 
kirsch  and  freeze. 
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MARASCHINO  PUNCH 

Mix  a  pound  of  sugar  with  a  cupful  of  maraschino, 
four  cupfuls  of  water,  the  juice  of  one  orange  and 
one  lemon.    Strain  and  freeze. 

ROMAN  PUNCH— I 

Mix  a  quart  of  syrup  with  half  a  cupful  of  lemon- 
juice  and  the  grated  rind  of  a  lemon.  Freeze,  add 
one-fourth  cupful  of  Jamaica  rimi,  and  serve  in 
punch  glasses. 

ROMAN  PUNCH— II 

Make  a  syrup  of  four  cupfuls  of  water  and  two 
cupfuls  of  sugar.  Cool,  add  the  juice  of  six  lemons 
and  one  orange  and  half  a  cupful  of  strong  green 
tea.  Cool,  freeze,  and  when  frozen,  add  half  a 
cupful  of  rum.  Mix  thoroughly  and  serve  in 
glasses. 

ROMAN  PUNCH— III 

Make  a  syrup  of  two  cupftils  of  water  and  one 
cupful  of  sugar.  Add  the  juice  of  three  lemons  and 
an  orange  and  cool.  Add  two  cupftils  of  water, 
three  tablespoonfuls  of  sherry,  one  teaspoonful  of 
rum,  and  the  unbeaten  whites  of  two  eggs.  Freeze, 
and  serve  in  glasses. 

FROZEN  ORANGE  SAUCE 

Make  a  syrup  of  one  cupful  of  water,  one  cup- 
ful of  sugar,  and  the  grated  rind  of  two  oranges. 
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Add  the  juice  of  four  oranges,  cool,  and  freeze. 
Make  a  syrup  of  two  tablespoonfuls  each  of  sugar 
and  water  and  pour  upon  the  stiffly  beaten  white 
of  an  egg.  Stir  into  the  frozen  mixture  just  before 
serving. 

FROZEN  WINE  SAUCE 

Make  a  syrup  of  one  cupful  each  of  sugar  and 
water,  add  the  juice  of  an  orange  and  half  a  lemon, 
and  one-half  cupful  of  wine.  Beat  the  whites  of 
three  eggs  to  a  stiff  froth  and  add  gradually  to  the 
hot  syrup.  Cool  and  freeze.  Two  tablespoonfuls 
of  wine  may  be  used  with  the  juice  of  two  lemons 
and  two  oranges. 

SUNDAES 

Pill  dessert  glasses  or  sherbert  cups  half  full  of 
stewed  and  sweetened  fruit,  fill  with  ice-cream,  and 
serve  immediately. 

FROZEN  STRAWBERRIES 

Sweeten  two  cupfuls  of  mashed  strawberries,  add 
two  cupfuls  of  Sauteme  or  Rhine  wine,  and  freeze, 

FROZEN  WATERMELON 

Cut  the  pulp  of  a  ripe  watermelon  into  two-inch 
cubes,  put  into  a  freezer,  and  sprinkle  with  sugar, 
and  wine  if  desired.  Pack  in  salt  and  ice  and  freeze 
without  stirring  for  two  hours. 


SEVENTY-FIVE  SIMPLE  FRUIT 

DESSERTS 

APPLES  A  LA  CONDfi 

Peel,  core,  and  qtiarter  eight  large  cooking  apples 
and  bake  in  a  buttered  pan,  sprinkling  with  pow- 
dered sugar  and  basting  with  melted  butter  and 
lemon-juice.  Ffll  a  serving-dish  half  full  of  rics 
boiled  in  milk,  sweeten  to  taste,  and  flavor  with 
lemon.  Arrange  the  apples  upon  it,  sprinkle  with 
macaroon  crumbs  and  chopped  nuts,  and  serve 
cold  with  cream. 

APPLES  X  LA  FRAN(?AISE 

Peel,  core,  and  quarter  six  large  apples  and  bake 
in  a  buttered  baking-dish,  sprinkling  with  sugar  and 
the  juice  of  a  lemon.  Drain,  and  arrange  on  a  bed 
of  rice  cooked  in  milk,  sweeten  to  taste,  and  flavor 
with  vanilla.  Add  kirsch  to  the  liquid  remaining 
in  the  pan  in  which  the  apples  were  baked  and 
make  a  S3rrup,  cooking  in  it  a  few  bits  of  lemon  peel. 
Pour  over  the  apples  and  serve  hot. 

APPLES  A  LA  LYONS 

Ped,  core,  and  slice  six  cooking  apples  and  soak 
for  two  hours  in  two  wineglassfuls  of  sherry,  the 

2^ 
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juice  of  a  lemon,  a  heaping  tablespoonftil  of  pow- 
dered sugar,  and  a  pinch  of  cinnamon.  Arrange 
in  a  shallow  buttered  baking-dish,  fill  the  spaces 
with  peach  marmalade,  sprinkle  with  powdered 
sugar,  bake,  and  serve  in  the  baking-dudi. 

APPLES  A  LA  MANHATTAN 

Cook  peeled  and  cored  apples  in  thin  syrup  and 
drain.  Arrange  in  a  serving-dish  on  thin  rounds  of 
sponge  cake,  sprinkle  with  sugar,  and  brown  in  the 
oven.  Sprinkle  with  chopped  nuts,  or  chopped 
candied  fruit,  reduce  the  syrup  by  rapid  boiling, 
add  a  little  melted  currant  jelly  to  it,  pour  over, 
and  serve  hot. 

APPLES  X  LA  NORMANDY 

Trim  slices  of  bread,  cut  into  three  oblong  strips, 
fry  in  butter,  and  drain.  Lay  on  each  one  a  quarter 
of  an  apple  which  has  been  peeled,  cored,  and  cooked 
in  a  lemon  syrup  with  a  little  butter.  Reduce  the 
syrup  by  rapid  boiling,  add  sugar  and  sherry  to  taste, 
and  a  little  peach  or  apricot  marmalade.  Pour  over 
the  bread  and  apples  and  serve  two  to  each  person. 

APPLES  X  LA  PORTUGUESE 

Cook  peeled  and  cored  apples  until  soft  in  lemon 
syrup.  Drain,  arrange  on  a  serving-dish,  and  fill 
the  centres  with  currant  jelly.  Reduce  the  cooking 
syrup  by  rapid  boiling,  adding  half  a  cupful  of 
maraschino,  pour  over  the  apples^  and  serve  very 
cold. 
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APPLES  X  LA  WINDSOR 

Boil  rice  until  soft  in  milk,  sweetening  and  flavor- 
ing to  taste,  and  arrange  on  a  serving-dish.  Cover 
with  small  peeled  and  cored  apples  cx>oked  in  lemon 
syrup,  sprinkle  with  powdered  sugar,  and  fill  the 
apple  cores  with  marmalade,  jelly,  or  jam.  Moisten 
the  rice  with  a  little  of  the  syrup  and  garnish  with 
bits  of  candied  fruit. 

BAKED  APPLES— I 

Peel  and  core  the  apples  and  bake,  basting  fre- 
quently with  melted  butter  and  syrup  flavored  with 
lemon  and  spice.  Serve  cold  with  cresun.  Stuff 
the  cores  with  powdered  sugar  if  desired. 

BAKED  APPLES— II 

Wash,  core,  and  split  large  sweet  apples;  bake, 
cut-side  up,  filling  the  cores  with  currant  jelly. 
Serve  cold  with  sugar  and  cream. 

BAKED  APPLES— III 

Core  large  cooking  apples  and  cut  the  peel  from  a 
narrow  strip  around  the  centre  of  each.  Stuff  the 
cores  with  butter,  sugar,  and  currant  jelly,  sprinkle 
with  sugar  and  bake,  basting  with  hot  water  to 
which  has  been  added  a  little  butter  and  currant 
jelly.     Serve  either  hot  or  cold. 

BAKED  APPLES  A  LA  BORDELAISE 

Peel,  core,  and  split  six  large  apples,  put  into  a 
buttered    baking-dish,    sprinkle    with    sugar    and 


236  iBvcr^a^  'BcBBCtte 

lemon- juice,  and  bake,  basting  with  melted  butter. 
Arrange  on  a  serving-dish,  spread  thinly  with 
peach  or  apple  marmalade,  sprinkle  with  chopped 
almonds  and  sugar,  brown  in  the  oven,  and  serve  hot. 

BAKED  APPLES  X  LA  POLONAISE 

Peel  and  core  six  apples  and  arrange  in  a  buttered 
baking-pan,  fill  the  centres  with  marmalade — 
peach  preferred — or  jelly,  sprinkle  with  sugar, 
cinnamon,  and  macaroon  crumbs,  and  bake  until 
the  apples  are  done.    Serve  in  the  baking-dish. 

APPLE  FLOAT— I 

Peel  and  core  a  dozen  cooking  apples  and  cook 
tmtil  soft  in  water  to  cover.  Drain,  mash  through 
a  sieve,  sweeten,  season  with  grated  nutmeg,  and 
cool.  Beat  the  whites  of  two  eggs  to  a  stiff  froth 
and  add  the  apples  a  little  at  a  time.  Beat  until 
light  and  serve  very  cold  with  whipped  cream. 

APPLE  FLOAT— II 

Thicken  a  pint  of  milk  with  the  yolks  of  four  eggs 
and  the  white  of  one.  Sweeten  and  flavor  to  taste 
and  pour  into  a  serving-dish.  Rub  through  a 
sieve  a  cupful  of  apple  sauce,  sweeten  to  taste,  and 
fold  into  it  the  stiffly  beaten  whites  of  three  eggs. 
Spread  upon  the  custard,  cool,  and  serve.  Other 
fruits  may  be  used  in  the  same  way. 

APPLE  FLUFF 

Cook  peeled,  cored,  and  quartered  apples  in  thin 
syrup  to  cover,  flavoring  with  orange-  or  lemon- 


peel  or  spice.  Sweeten  to  taste,  rub  through  a 
sieve,  cool,  and  cover  with  whipped  cream.  Quinces 
may  be  used  in^the  same  way. 

FRIED  APPLES 

Slice  thickly  without  peeling  and  fry  in  butter. 
Dredge  with  flour  if  desired  before  frying.  A 
different  flavor  may  be  given  by  soaking  the  slices 
in  wine  for  several  hours  before  cooking. 

FROSTED  APPLES 

Pare  and  core  six  tart  apples.  Fill  the  core  of 
each  one  with  sugar,  adding  a  little  butter  and 
grated  nutmeg.  Bake  until  done.  Mix  six  table- 
spoonfuls  of  powdered  sugar  with  two  tablespoon- 
fuls  of  milk  and  add  half  a  teaspoonful  of  lemon 
extract.  When  the  apples  are  cool,  cover  with  the 
icing  and  let  stand  until  set.  Serve  with  whipped 
cream. 

GLAZED  APPLES— I 

Peel  and  core  six  or  eight  apples  and  fill  the  centres 
with  brown  sugar  and  chopped  nuts.  Bake,  bast- 
ing frequently  with  sjrrup,  and  serve  cold  with 
whipped  cream. 

GLAZED  APPLES— II 

Peel,  core,  and  quarter  half  a  dozen  cooking 
apples.  Cook  until  soft  with  two  heaping  table- 
spoonfuls  of  butter,  three-fourths  cupful  of  sugar, 
and  the  grated  rind  of  a  lemon.    Turn  into  a  serving- 
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dish,  sprinkle  with  powdered  sugar  and  spice,  and 
serve. 

JELLIED  APPLES^I 

Peel  and  quarter  six  tart  apples  and  put  into  a 
baking-dish  with  an  equal  measure  of  sugar.  Cover 
tightly  and  bake  for  three  or  four  hours  in  a  moder- 
ate oven.    Cool  and  serve. 

JELLIED  APPLES-II 

Peel  tart  apples,  remove  the  cores  and  fill  with 
sugar.  Pour  in  water  enough  to  keep  from  burning, 
cover,  and  bake  slowly  until  soft.  Cool,  and  take 
up  a  circle  of  jelly  with  each  apple  when  serving. 

JELLIED  APPLES— III 

Peel  and  core  a  dozen  apples  and  cook  very  slowly 
until  transparent  in  thin  syrup  to  cover.  Drain, 
put  into  a  serving-dish,  add  more  sugar  to  the  syrup, 
and  reduce  by  rapid  boiling  until  thick.  Add  half 
a  package  of  gelatine  which  has  been  soaked  and 
dissolved  and  pour  over  the  apples.  Serve  cold 
with  cream.  The  syrup  may  be  flavored  with 
grated  lemon-peel  or  spice.  Other  fruits  may  be 
used  in  the  same  way. 

JELLIED  APPLES— IV 

Fill  a  baking-dish  with  unpeeled  sour  apples,  add 
enough  water  to  reach  to  half  their  height,  and  put 
in  two  tablespoonf uls  of  sugar  for  each  apple.    Add 
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a  little  lemon-peel  or  spice  if  desired.  Take  up  the 
apples,  and  reduce  the  syrup  by  rapid  boiling  until  it 
jellies,  pour  over,  and  serve  very  cold  with  cream. 

APPLES  WITH  QUINCE  JELLY 

Peel  and  core  half  a  dozen  cooking  apples  and 
simmer  until  soft  in  lemon  syrup.  Drain,  arrange 
on  a  serving-dish,  fill  the  centres  with  quince  jelly, 
reduce  the  syrup  by  rapid  boiling,  pour  over,  chill, 
and  serve  cold.  Sprinkle  with  chopped  nuts  if 
desired  or  spread  with  whipped  cream. 

APPLE  MERINGUE— I 

Fill  a  serving-dish  half  full  of  stewed  and  strained 
apple  sauce  sweetened  and  flavored  to  taste.  Cover 
with  a  meringue,  bake  until  puffed  and  brown,  and 
serve  cold  with  cream. 

APPLE   MERINGUE— II 

Sweeten  a  pint  of  hot  apple  sauce  with  half  a 
cupful  of  sugar,  add  a  teaspoonful  of  butter,  half  a 
teaspoonful  each  of  nutmeg  and  cinnamon,  and  the 
beaten  yolks  of  three  eggs.  Turn  into  a  buttered 
baking-dish,  bake  for  ten  minutes,  then  cover  with 
a  meringue  made  of  the  beaten  whites,  and  bake 
until  puffed  and  brown.     Serve  either  hot  or  cold. 

APPLE  MERINGUE— III 

Peel,  core,  and  cut  up  a  dozen  apples.  Cook  until 
smooth  and  thick  with  the  grated  rind  of  a  lemon, 
three  tablespoonfuls  of  butter,  and  sugar  to  taste. 
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Turn  into  a  serving-dish  and  cover  with  a  meringue 
made  of  the  beaten  whites  of  twelve  eggs  mixed 
with  a  pound  of  powdered  sugar.  Sprinkle  with 
powdered  sugar,  bake  for  twenty  minutes  in  a  mod- 
erate oven,  garnish  with  bits  of  currant  jelly,  and 
serve. 

APPLE  PUDDING 

Peel,  core,  and  slice  four  large  apples  and  put  into 
a  baking-dish.  Spread  with  one  cupful  of  butter 
creamed  with  two  cupfuls  of  sugar,  and  the  well- 
beaten  yolks  of  four  eggs.  Bake  for  forty-five 
minutes,  cover  with  meringue,  and  return  to  the 
oven  until  puflEed  and  brown. 

APPLE  SAUCE 

Peel,  core,  and  quarter  six  apples  and  cook  until 
soft  in  water  to  cover.  Beat  to  a  pulp  with  a 
tablespoonful  of  butter,  the  juice  of  a  lemon,  and  one 
cupful  or  more  of  sugar.    Serve  cold. 

BAKED  APPLE  SAUCE— I 

Peel,  core,  and  quarter  a  dozen  apples  and  put 
into  a  bean-pot  with  a  cupful  each  of  brown  sugar 
and  water.  Cover  and  bake  slowly  for  two  hours 
or  more. 

BAKED  APPLE  SAUCE— II 

Peel,  core,  and  quarter  enough  apples  to  make  two 
quarts.  Put  into  a  deep  earthen  baking-dish  with 
a  tablespoonful  of  butter,  half  a  cupful  of  sugar, 
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half  a  cupful  of  molasses,  a  cupful  of  water,  and  a 
teaspoonful  of  cinnamon  or  nutmeg.  Cover,  and 
bake  in  a  slow  oven  for  an  hour. 

CREAMED  APPLE  SAUCE 

Dissolve  a  cupful  of  powdered  sugar  in  a  cupful 
of  cream  and  add  the  beaten  whites  of  two  eggs. 
Add  a  quart  of  cold  apple  sauce  and  beat  until  very 
light.  Sprinkle  with  grated  nutmeg  or  cinnamon 
and  serve  immediately. 

ORANGE  APPLE  SAUCE 

Peel,  core,  and  quarter  enough  apples  to  make  two 
cupfuls.  Make  a  syrup  of  one  and  one-half  cupfuls 
of  sugar,  and  half  a  cupful  of  water,  adding  the 
grated  rind  of  an  orange.  Add  the  apples  and  two 
oranges  divided  into  their  natural  sections.  Cover, 
and  cook  very  slowly  until  the  apples  are  tender. 
Serve  cold. 

SPICED  APPLES— I 

Split  and  core  sweet  apples,  stick  a  few  cloves 
into  each  half,  put  into  a  buttered  baking-dish, 
sprinkle  with  sugar  and  spice,  dot  with  butter, 
pour  a  little  water  into  the  pan,  and  bake  in  a  mod- 
erate oven.     Serve  either  hot  or  cold. 

SPICED  APPLES— II 

Peel,  core,  and  quarter  six  tart  apples  and  cook 
until  transparent  with  a  cupful  of  sugar,   three 
cloves,  a  blade  of  mace,  and  an  inch  of  stick  cin- 
16 
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namon.    Cook  very  slowly  and  use  no  more  water 
than  is  absolutely  necessary. 

APPLE  SNOW 

Core  and  quarter  without  peeling  three  large 
tart  apples.  Stew  until  tender  and  rub  through  a 
fine  sieve.  Sweeten  to  taste  with  powdered  sugar 
and  fold  in  the  stiffly  beaten  whites  of  three  eggs. 
Beat  until  very  light  and  serve  with  a  sauce  made 
of  a  pint  of  sweetened  milk  thickened  with  the 
yolks  of  three  eggs  and  a  teaspoonful  of  cornstarch 
rubbed  smooth  in  a  little  cold  milk  Flavor  the 
sauce  with  lemon. 

STEWED  APPLES  WITH  RICE 

Cook  large  peeled  and  cored  apples  until  soft  in 
thin  syrup  to  cover.  Cook  a  cupful  of  rice  until 
soft  in  milk  to  cover,  sweetening  and  flavoring  to 
taste  and  adding  a  pinch  of  salt.  Put  the  apples 
into  a  baking-dish,  fill  the  centres  with  jelly,  and 
surrotmd  with  the  rice.  Reduce  the  syrup  by 
rapid  boiling,  pour  over  the  apples  and  the  rice, 
sprinkle  with  powdered  sugar,  and  serve  very  cold. 

STEAMED  APPLES 

Pill  an  earthen  dish  with  alternate  layers  of 
peeled,  cored,  and  sliced  apples,  and  brown  sugar. 
Add  a  little  spice  if  desired.  Steam  until  soft  and 
serve  hot. 
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APPLE  TRIPLE 

Peel,  core,  and  slice  enough  apples  to  make  a 
quart.  Cook  slowly  with  a  pound  of  sugar,  the 
juice  of  three  lemons,  and  the  grated  rind  of  one. 
Turn  into  a  serving-dish,  pour  over  it  a  boiled  cus- 
tard flavored  with  lemon,  and  serve  cold. 

BAKED  BANANAS— I 

Peel  and  split  bananas  and  put  into  a  buttered 
bakingrdish  with  half  a  cup  of  water.  Sprinkle 
with  lemon-juice  and  sugar  and  bake  until  soft, 
basting  frequently  with  the  pan-liquor.  '  Nutmeg 
may  be  used  instead  of  lemon- juice. 

BAKED  BANANAS— II 

Strip  off  all  but  a  narrow  strip  of  skin  and  arrange 
in  a  buttered  baking-dish  inside  down.  Sprinkle 
with  sugar  and  lemon-juice,  dot  with  butter,  and 
bake  for  twenty  minutes  in  a  quick  oven,  basting  oc- 
casionally with  the  pan-liquor.    Serve  hot. 

FRIED  BANANAS 

Peel  and  cut  bananas  into  short  lengths,  sprinkle 
with  salt,  dip  in  egg,  and  cracker  or  cake  crumbs  and 
fry  brown  in  deep  fat.  Serve  with  a  sauce  made  by 
thickening  a  cupful  of  water  and  a  cupful  of  sugar 
boiled  to  syrup  with  a  tablespoonful  of  cornstarch 
rubbed  smooth  in  a  little  cold  water.  Take  from  the 
fire,  add  a  tablespoonful  of  butter,  three  tablespoon- 
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fuls  of  lemon- juice,  and  half  a  cupful  of  chopped 
mixed  fruit,  using  raisins,  citron,  and  currants. 

BANANA  FLOAT— I 

Beat  together  the  yolks  of  two  eggs,  two  table- 
spoonfuls  of  sugar,  and  a  teaspoonful  of  cornstarch. 
Thicken  a  pint  of  milk  with  it,  cool,  and  flavor  with 
vanilla.  Slice  two  or  three  bananas  into  a  serving- 
dish,  pour  the  custard  over,  and  drop  spoonfuls  of 
meringue  on  top.     Dot  with  bits  of  jelly  and  serve. 

BANANA  FLOAT— II 

Boil  two  cupfuls  of  water  with  one  cupful  of  sugar 
and  thicken  with  two  tablespoonfuls  of  cornstarch 
rubbed  smooth  in  a  little  cold  water.  Add  a  pinch 
of  salt  and  the  grated  rind  of  half  a  lemon.  Pour 
hot  over  sliced  bananas,  chill,  and  serve  with  cream. 

FRUIT  TRIFLE— I 

Beat  the  whites  of  four  eggs  to  a  stiff  froth  and  add 
two  tablespoonfuls  each  of  raspberry  jam,  currant 
jelly,  and  powdered  sugar.  Serve  very  cold  in 
glasses. 

FRUIT  TRIFLE— II 

Put  a  layer  of  crushed  and  sweetened  fresh  fruit 
into  a  serving-dish,  cover  with  macaroon  crumbs, 
pour  over  a  boiled  custard,  cover  with  meringue,  and 
set  into  the  oven  until  puffed  and  brown.  Serve 
cold.    Whipped  cream  may  be  used  instead  of  the 
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meringue.    Garnish  with  bits  of  jelly  or  maraschino 
cherries  or  other  fruit. 

MACEDOINE  OP  PRUIT—I 

Arrange  in  a  glass  serving-dish  alternate  layers 
of  fresh  fruit,  using  three  or  more  kinds  and  sprink- 
ling each  layer  with  sugar  and  wine.  Let  stand  for 
an  hour  or  two  and  serve  verv  cold. 

MACEDOINE  OF  FRUIT—II 

Cut  fine  several  kinds  of  fresh  fruit,  and  add 
lemon- juice  if  there  is  no  tart  fruit.  Serve  in  sher- 
bert  cups  with  cracked  ice  and  sugar,  adding, 
if  desired,  a  little  wine  or  maraschino.  The 
ice  may  be  omitted  and  the  mixture  served  in 
orange  sheUs.      .  ^.,.;    ..^  .. 


FRUIT  SURPRISE 


Select  a  good  looking  pineapple  and  cut  off  the 
top.  Scrape  out  the  pulp,  leaving  a  shell.  Mix 
a  part  of  the  pulp  with  finely  cut  bananas  and 
strawberries  or  maraschino  cherries,  sweeten  to  taste 
and  adding,  if  desired,  a  little  wine.  Pill  the  shell, 
put  on  the  lid,  and  serve  very  cold. 

GRAPE  FLUFF 

Rub  ripe  grapes  through  a  sieve  fine  enough  to 
keep  back  the  seeds.  Cover  with  whipped  cream 
and  serve  ice  cold  in  glasses.  Other  fruits  may  be 
used  in  the  same  way. 
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GOOSEBERRY  FOOL— I 

Stew  a  quart  of  ripe  gooseberries  in  water  to 
cover,  rub  through  a  sieve,  add  a  tablespoonful  of 
melted  butter  and  the  yolks  of  three  eggs  beaten 
with  a  cupful  of  sugar.  Add  the  stiffly  beaten 
whites  and  beat  until  very  cold.  Other  fruits  may 
be  used  in  the  same  way. 

GOOSEBERRY  FOOL— II 

Cook  a  pint  of  gooseberries  in  a  double  boiler 
with  very  little  water  and  plenty  of  sugar,  rub 
through  a  sieve,  and  add  very  gradually  one  pint  of 
cream.     Turn  into  dessert  glasses  and  chill. 

NANTUCKET  PUDDING 

Heat  a  quart  of  canned  fruit  and  add  two  table- 
spoonfuls  each  of  flour  and  sugar.  Simmer  tmtil 
smooth  and  thick,  turn  into  a  serving-dish,  and  cover 
with  whipped  cream. 

ORANGE  BASKETS 

Peel  six  oranges  in  the  shape  of  baskets  with 
handles  and  take  out  the  pulp  carefully.  Fill  with 
orange  jelly,  cover  with  whipped  cream,  and  serve. 
Instead  of  the  clear  jelly,  the  mashed  fruit  pulp 
may  be  used,  sweetened  to  taste  and  stiffened  with 
gelatine. 

ORANGE  FLOAT 
Add  to  a  quart  of  boiling  water  a  cupful  of  sugar 
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and  the  juice  and  pulp  of  two  lemons.  Thicken 
with  four  tablespoonfuls  of  cornstarch  rubbed 
smooth  with  a  little  cold  water  and  cooked,  while 
stirring,  for  fifteen  minutes.  Fill  a  serving-dish 
with  sliced  oranges,  sprinkle  with  sugar  and  wine, 
pour  over  the  lemon  custard,  cool,  and  serve. 

ORANGE  DELIGHT 

Cut  thin  slices  from  the  tops  of  six  oranges  and 
remove  the  pulp  without  injuring  the  shells.  Crush 
fine  with  sugar  to  taste,  flavor  with  wine,  add 
chopped  nuts,  lemon-juice,  candied  fruit  cut  fine, 
and  half  a  package  of  gelatine  which  has  been 
soaked  and  dissolved.  Fill  the  shells  nearly  full, 
and  at  serving-time  fill  with  whipped  cream  sweet- 
ened and  flavored  to  taste  and  sprinkled  with 
chopped  nuts. 

JELLIED  ORANGES 

Peel  and  slice  six  or  eight  oranges.  Arrange  in  a 
serving-dish  and  pour  over  a  jelly  made  of  two 
cupfuls  each  of  sugar  and  sherry,  the  juice  of  two 
lemons,  and  a  package  of  gelatine  soaked  and  dis- 
solved in  four  cupfuls  of  water.  Chill,  and  serve 
with  whipped  cream  or  custard  if  desired. 

ORANGE  MERINGUE 

Cover  two  cupfuls  of  well  washed  rice  with  cold 
water,  boil  ten  minutes,  drain  off  the  water,  and  add 
a  quart  of  milk.  Add  half  a  cupful  of  sugar  and 
the  grated  peel  of  a  lemon  and  cook  slowly  until 
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almost  dry.  Separate  six  peeled  oranges  into  their 
natural  sections  and  cook  slowly  for  twenty  minutes 
in  syrup  to  cover.  When  the  rice  is  cool,  mix 
with  it  the  beaten  yolks  of  three  eggs,  and  spread  on 
a  flat  dish,  shaping  the  edges  to  form  a  wall.  Fill 
the  centre  with  the  cooked  oranges  and  add  a 
little  of  the  syrup.  Beat  the  whites  of  three  eggs 
to  a  stiff  froth  with  two  tablespoonfuls  of  powdered 
sugar,  spread  over  the  oranges  and  rice,  sprinkle 
with  powdered  sugar,  and  bake  for  twenty  minutes 
in  a  moderate  oven.    Serve  in  the  same  dish. 

ORANGE  PUDDING 

Heat  a  pint  of  milk  in  a  double  boiler  and  thicken 
with  a  tablespoonful  of  cornstarch,  rubbed  smooth 
with  a  little  cold  milk.  Cook  with  it  a  teaspoonful  of 
butter,  the  yolks  of  three  eggs  well-beaten,  and  a  little 
grated  orange-peel.  Fill  a  serving-dish  with  sliced 
oranges  sweetened  to  taste,  pour  over  the  custard, 
cover  with  meringue,  and  bake  until  puffed  and 
brown.  Serve  cold.  Berries  or  peaches  or  other 
fruits  may  be  used  in  the  same  way. 

ORANGE  TRIPLE 

Pill  a  serving-dish  with  alternate  layers  of  sliced 
oranges  and  pineapple,  sprinkling  each  layer  with 
sugar  and  fre^y  grated  cocoanut.    Serve  cold. 

PEACH  MERINGUE 

Peel,  core,  and  quarter  a  dozen  large  peaches,  put 
into  a  baking-dish,  sprinkle  with  sugar,  and  bake 
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until  done.  Cover  with  meringue,  bake  until 
puffed  and  brown  and  serve  with  boiled  custard. 
Apples,  pears,  and  quinces  may  be  used  in  the 
same  way. 

PEARS  A  LA  MARQUISE 

Cook  a  cupful  of  rice  in  two  cupfuls  of  milk  with 
a  tablespoonful  of  sugar,  the  grated  rind  of  half  a 
lemon,  and  a  teaspoonful  of  butter.  Thicken  with 
the  yolks  of  two  eggs  well-beaten,  fill  a  buttered 
border  mould,  and  bake  for  ten  minutes.  Turn  out 
on  a  serving-dish,  fill  the  centre  with  canned  drained 
pears  sprinkled  with  sugar  and  maraschino,  cover 
with  sweetened  whipped  cream,  and  serve.  Other 
fruits  may  be  used  in  the  same  way. 

BAKED  PEARS— I 

Peel  and  core  large  pears,  fill  the  cores  with 
sugar,  pour  a  little  water  around  them,  and  bake 
until  soft,  basting  occasionally.  Serve  cold  with 
cream  or  boiled  custard. 

BAKED  PEARS— II 

Peel  large  pears,  cut  in  halves,  remove  the  cores, 
sprinkle  with  sugar,  add  enough  water  nearly  to 
cover,  and  bake,  seasoning  with  grated  lemon-peel 
and  a  sprinkle  of  powdered  cloves. 

BAKED  PEARS— III 

Fill  a  baking-dish  with  whole  pears,  pour  around 
them  one  cupful  of  water,  add  two  tablespoonfuls 
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of  brown  sugar  and  bake  slowly  tintil  the  pears 
are  tender,  basting  frequently  with  the  liquid. 
Serve  cold  with  sugar  and  cream. 

ICED  PINEAPPLE 

Grate  a  fresh  pineapple  into  a  serving-dish, 
sprinkle  thickly  with  powdered  sugar,  and  serve 
ice  cold. 

JELLIED  PINEAPPLE 

Mix  the  juice  of  two  oranges  and  two  lemons 
with  a  quart  can  of  grated  pineapple,  sweeten 
heavily,  and  add  a  package  of  gelatine  which  has 
been  soaked  and  dissolved.  Mould,  chill,  and  serve 
as  soon  as  possible,  as  the  pineapple  contains  a 
ferment  which  softens  gelatine. 

STEWED  PRUNES 

Wash  and  soak  over  night  a  pound  of  prunes 
and  simmer  very  slowly  for  two  hours  in  thin  syrup 
to  cover.  Two  or  three  cloves  or  a  bit  of  lemon  or 
cinnamon  or  allspice  may  be  added.  Serve  cold 
with  whipped  cream. 

JELLIED  PRUNES 

Wash  two  cupfuls  of  prunes  and  soak  overnight 
in  water  to  cover.  Cook  until  soft  in  the  same 
water,  sweetening  to  taste,  and  adding  a  cupful  of 
wine.  Remove  the  stones,  add  half  a  package  of 
gelatine  which  has  been  soaked  and  dissolved,  set 
into  a  pan  of  ice-water  and  stir  until  it  begins  to 
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thicken.    Mould,  chill,  and  serve  with  custard  or 
whipped  cream. 

BAKED  QUINCES 

Peel,  core,  and  quarter  large  quinces  and  cook 
until  very  tender  in  clear  water  to  cover.  Arrange 
in  a  baking-dish,  and  make  a  syrup  of  the  water 
in  which  they  are  boiled.  Pour  over  and  bake  in 
a  covered  baking-dish  for  an  hour.  Drain  the 
quinces,  arrange  in  a  serving-dish,  reduce  the  re- 
mainder of  the  syrup  by  rapid  boiling,  pour  over 
the  quinces,  and  serve  very  cold  with  cake. 

QUINCE  PUFF 

Peel,  core,  and  slice  six  apples  and  a  quince.  Add 
half  a  cupful  of  water,  cover,  and  cook  slowly  for 
thirty  minutes.  Rub  through  a  sieve  and  cook 
with  the  yolks  of  three  eggs  beaten  with  half  a  cup- 
ful of  sugar.  Cool,  fold  in  the  stiffly  beaten  whites 
of  the  eggs,  chill,  and  serve. 

BAKED  RHUBARB 

Peel  enough  rhubarb  to  make  a  quart,  and  cut 
into  two-inch  lengths.  Put  into  an  earthen  baking- 
dish  with  a  cupful  of  sugar  and  half  a  cupful  of 
water.    Cover  and  bake  slowly  for  two  hours. 

RHUBARB  MERINGUE 

Rub  stewed  rhubarb  through  a  fine  sieve  and 
sweeten  heavily.  Turn  into  a  buttered  baking- 
dish  lined  with  pastry,  cover  with  meringue,  and 
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bake  in  a  moderate  oven.    Serve  either  hot  or 
cold. 

STRAWBERRY  TRIFLE 

Rub  through  a  sieve  a  cupful  of  strawberries  and 
half  a  cupful  of  powdered  sugar.  Beat  the  whites 
of  two  eggs  to  a  stiff  froth,  add  the  crushed  fruit 
gradually,  and  serve  immediately  in  dessert  glasses. 


TWENTY-THREE     GINGERBREADS 

GINGERBREAD— I 

Melt  a  heaping  tablespoonful  of  lard  in  a  cupful 
of  boiling  water,  add  a  cupful  of  molasses,  and  beat 
in  two  cupfuls  of  flour,  a  pinch  of  salt,  a  teaspoon- 
ful  of  soda,  and  two  teaspoonfuls  of  ginger.  Bake 
in  a  shallow  tin. 

GINGERBREAD— II 

Melt  a  heaping  tablespoonful  of  butter,  add  one 
cupful  of  warm  malasses,  a  tablespoonful  of  ginger, 
and  a  teaspoonful  of  cinnamon.  When  nearly 
cool,  add  two  cupfuls  of  flour  sifted  twice,  and  a 
teaspoonful  of  soda  dissolved  in  a  tablespoonful 
of  hot  water.     Bake  in  a  moderate  oven. 

GINGERBREAD— III 

Mix  one  cupful  of  molasses,  one  teaspoonful  of 
soda,  one  tablespoonful  of  ginger,  a  pinch  of  salt, 
one-third  cupful  of  melted  butter,  one  cupful  of  milk, 
and  three  cupfuls  of  pastry  flour.  Turn  into  but- 
tered gem  pans  and  bake  for  half  an  hour. 

GINGERBREAD— IV 

Melt  a  cupful  of  butter,  add  a  cupful  of  molasses, 
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and  one  cupful  of  sour  milk  or  warm  water  in  which 
a  teaspoonful  of  soda  has  been  dissolved.  Stir 
in  one  egg  well-beaten  and  sift  in  two  cupfuls  of 
flour,  a  pinch  of  salt,  and  a  tablespoonful  of  ginger. 
Bake  in  square  buttered  tins  in  a  moderate  oven, 
sprinkle  with  powdered  sugar,  and  serve  either  hot 
or  cold. 

GINGERBREAD— V 

Mix  one  cupful  of  molasses  with  one  egg  well- 
beaten,  a  teaspoonful  of  salt,  one  cupful  of  sour 
cream,  a  heaping  teaspoonful  of  ginger  and  a  tea- 
spoonftd  of  soda  dissolved  in  warm  water.  Add 
enough  sifted  flour  to  make  a  batter  the  consistency 
of  cake  batter,  bake  in  shallow  buttered  tins,  and 
serve  hot,  sprinkling  with  powdered  sugar  if  desired. 

GINGERBREAD— VI 

Mix  half  a  cupful  each  of  molasses  and  sugar, 
dissolving  a  teaspoonful  of  soda  in  the  molasses. 
Add  one-third  cupful  each  of  milk  and  melted 
butter,  one  egg  well-beaten,  one  teaspoonful  each 
of  salt,  and  ginger,  and  two  cupfuls  of  sifted  flour. 
Bake  in  shallow  pans. 

GINGERBREAD— Vir 

Cream  half  a  cupful  of  butter  with  half  a  cupful  of 
brown  sugar,  add  a  cupful  of  molasses,  half  a  tea- 
spoonful of  mixed  cinnamon  and  mace,  and  one 
tablespoonful  of  ground  ginger.  Mix  thoroughly, 
add  two  eggs  well-beaten  and  half  a  cupful  of  milk| 
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in  which  a  teaspoonftil  of  soda  has  been  dissolved. 
Sift  in  two  and  one-half  cupfuls  of  flour,  beat 
thoroughly,  and  bake  in  shallow   buttered  tins. 

GINGERBREAD— VIII 

Beat  two  eggs  separately  and  add  to  the  yolks 
half  a  cupful  of  butter,  melted,  half  a  cupftd  of 
milk,  one  cupful  of  molasses  with  half  a  teaspoonftd 
of  soda  dissolved  in  it,  and  two  cupfuls  of  sifted 
flour.  Fold  in  the  stiffly  beaten  whites  of  the  eggs, 
mix  thoroughly,  and  bake  for  forty-five  minutes. 

GINGERBREAD—IX 

Melt  one-third  cupful  of  butter,  add  a  cupful  of 
sugar,  one  cupful  of  molasses,  one  teaspoonful  each 
of  ginger  and  cinnamon,  and  half  a  teaspoonful  of 
cloves.  Add  one  cupful  of  boiling  water  in  which  a 
teaspoonful  of  soda  has  been  dissolved,  two  eggs 
well-beaten,  one-half  cupful  each  of  chopped  raisins 
and  candied  orange-peel,  and  two  and  one-half  cup- 
fuls of  sifted  flour.  Mix  thoroughly  and  bake  in  a 
moderate  oven. 

GINGERBREAD— X 

Cream  a  cupful  of  butter  with  a  pound  of  brown 
sugar,  add  a  pint  of  molasses,  six  eggs  well-beaten,  a 
teaspoonful  of  salt,  a  tablespoonful  of  cinnamon,  and 
two  heaping  tablespoonfuls  of  ginger.  Beat  in  two 
quarts  of  flour  and  one  teaspoonful  of  soda.  Pour 
into  a  shallow  buttered  pan  and  bake  in  a  moderate 
oven. 
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CRISP  GINGERBREAD 

Cream  a  cupful  of  butter  with  two  cupfuls  of 
brown  sugar,  add  a  pinch  of  salt,  two  teaspoonfuls 
of  ginger,  two  eggs  well-beaten,  and  a  teaspoonf ul 
of  soda  dissolved  in  a  little  cold  water  and  mixed 
with  a  cupful  of  sour  milk.  Work  in  gradually  six 
cupfuls  of  flour,  roll  thin  on  a  floured  board,  cut  in 
squares,  and  bake  for  ten  minutes  in  a  quick  oven. 

FAIRY  GINGERBREAD 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  a  cupful  of  milk  in  which  a  pinch  of  soda 
has  been  dissolved,  a  tablespoonful  of  ginger,  and 
four  cupfuls  of  sifted  flour.  Spread  as  thinly  as 
possible  on  buttered  tin  sheets,  bake  until  brown, 
and  cut  into  squares  while  hot. 

FRENCH  GINGERBREAD 

Heat  a  cupful  of  molasses  with  two  tablespoon- 
fuls  each  of  butter  and  sugar  and  a  tablespoonful  of 
powdered  ginger.  Take  from  the  fire  and  add 
enough  flour  sifted  with  a  heaping  teaspoonful  of 
baking-powder  to  make  a  paste  that  will  roll.  Roll 
thin,  bake  on  a  buttered  tin  sheet,  and  cut  into  small 
squares  while  hot. 

GLAZED  GINGERBREAD 

Mix  two  cupfuls  of  molasses,  half  a  cupful  of 
melted  butter,  a  teaspoonful  of  salt,  two  teaspoon- 
fuls of  gmger,  and  half  a  teaspoonful  of  cream  tartar. 
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Add  two  teaspoonfuls  of  soda  dissolved  in  milk 
and  one  tablespoonf ul  of  boiling  water.  Add  seven 
cupfuls  of  sifted  flour,  let  the  dough  stand  for  two 
or  three  hours,  then  mould  well,  and  make  into 
small  balls.  Roll  flat,  brush  with  beaten  egg,  and 
bake  in  a  quick  oven  for  ten  minutes. 

MOLASSES  GINGERBREAD— I 

Melt  a  tablespoonful  of  butter,  add  a  cupful  of 
molasses,  a  pinch  of  salt,  half  a  cupful  of  sour  milk 
or  cream,  and  a  heaping  teaspoonful  of  ginger.  Add 
a  teaspoonful  of  soda  dissolved  in  a  little  cold  water» 
and  a  pinch  of  salt.  Sift  in  two  cupfuls  of  flour 
and  bake  in  a  quick  oven  in  deep  buttered  tins. 
Sprinkle  with  powdered  sugar  and  serve  warm, 

MOLASSES  GINGERBREAD— II 

Mix  a  cupful  each  of  molasses  and  sour  cream 
with  a  pinch  of  salt  and  a  heaping  teaspoonful  of 
ginger.  Add  two  teaspoonfuls  of  soda  dissolved  in 
a  little  cold  water,  one  egg  well-beaten  and  two  cup- 
fuls of  sifted  flour.  Mix  thoroughly  and  bake  for 
twenty  minutes  in  a  hot  oven. 

SOFT  GINGERBREAD— I 

Mix  one  cupful  of  molasses,  one  teaspoonful  of 
soda,  one  heaping  tablespoonful  of  ginger,  a  pinch 
of  salt,  half  a  cupful  of  melted  butter,  one  cupful 
of  milk,  and  three  cupfuls  of  pastry  flour.  Beat 
thoroughly  and  bake  for  half  an  hour. 

«7 
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SOFT  GINGERBREAD— II 

Add  two-thirds  cupful  of  butter  to  two  cupfuls  of 
molasses.  Bring  to  the  boil  and  add  two  heap- 
ing teaspoonfuls  of  ginger  and  a  tablespoonful  of 
soda  dissolved  in  a  little  cold  water.  Take  from 
the  fire,  add  an  egg  beaten  light  with  a  cupful  of  sour 
milk  or  sour  cream  or  buttermilk,  and  sift  in  three 
cupfuls  of  flour.  Beat  thoroughly,  turn  into  but- 
tered tins,  and  bake  in  a  quick  oven  for  twenty 
minutes. 

SOFT  GINGERBREAD— III 

Cream  half  a  cupful  of  butter  with  one  cupful  of 
sugar,  then  add  one  cupful  of  milk  and  two  cupfuls 
of  molasses.  Add  gradually  four  cupfuls  of  flour 
sifted  with  a  teaspoonftd  of  ginger,  a  teaspoonful  of 
baking-powder,  and  half  a  teaspoonful  of  cloves. 
Add  four  eggs  well-beaten,  mix  thoroughly,  and  bake 
in  a  moderate  oven. 

SOUTHERN  GINGERBREAD— I 

Melt  half  a  cupful  of  butter,  add  one  and  one- 
half  cupfuls  of  molasses,  three-fourths  cupful  of 
boiling  water  in  which  a  heaping  teaspoonful  of 
soda  has  been  dissolved,  a  tablespoonful  of  ginger, 
two  teaspoonfuls  of  cinnamon,  and  a  pinch  each  of 
cloves,  nutmeg,  and  salt.  Sift  in  three  cupfuls  of 
flour  and  bake  in  a  moderate  oven. 

SOUTHERN  GINGERBREAD— II 

Bring  to  the  boil  two  cupfuls  of  molasses  and  one 
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cupful  each  of  butter  and  sugar.  Take  from  the 
fire,  add  a  tablespoonful  of  ginger,  two  cupfuls  of 
milk,  three  eggs  well-beaten,  and  two  teaspoonfuls 
of  baking-powder,  sifted  in  with  enough  flour  to 
make  a  moderately  stiff  batter.  The  milk  and  flour 
should  be  added  alternately  and  slowly.  Floured 
raisins  may  be  added  if  desired.  Turn  into  but- 
tered pans  and  bake  in  a  moderate  oven.  Serve 
either  hot  or  cold. 

SOUR  MILK  GINGERBREAD 

Cream  half  a  cupful  of  butter  with  half  a  cupful 
of  sugar  and  beat  into  it  half  a  cupful  of  molasses 
and  half  a  teaspoonf  ul  each  of  ginger  and  cinnamon. 
Add  the  yolks  of  three  eggs  well-beaten,  half  a  cup- 
ful of  sour  milk,  the  stiffly  beaten  whites  of  the 
eggs,  a  teaspoonful  of  soda  dissolved  in  hot  water, 
half  a  cupful  of  raisins  dredged  with  flour,  and 
enough  sifted  flour  to  make  a  moderately  stiff 
batter.    Bake  in  a  loaf. 

SPICED  GINGERBREAD 

Mix  two  cupfuls  of  molasses  with  one  cupful 
each  of  sugar  and  sour  milk,  add  a  teaspoonful  of 
salt,  a  heaping  teaspoonful  of  cinnamon,  two  heap- 
ing teaspoonfuls  of  ginger,  and  a  teaspoonful  of 
soda  dissolved  in  a  little  cold  water.  Add  two 
eggs  well-beaten  and  sift  in  four  cupfuls  of  flour. 
Turn  into  buttered  tins  and  bake  in  a  quick  oven 
for  twenty  minutes.  Half  this  recipe  is  sufficient 
for  a  small  family. 


THIRTY-SIX  JELLIES 

CHERRY  JELLY 

Drain  a  can  of  white  cherries,  remove  the  stones, 
and  mould  in  lemon  jelly  prepared  according  to 
directions  elsewhere  given.  Serve  cold  with 
whipped  cream. 

CHOCOLATE  JELLY 

Dissolve  three  tablespoonfuls  of  grated  chocolate 
in  a  quart  of  water  and  simmer  for  ten  minutes. 
Add  a  cupful  of  sugar  and  a  package  of  gelatine 
which  has  been  soaked  and  dissolved.  Strain 
through  cheese-cloth,  and  when  cold  but  not  stiff, 
add  a  teaspoonful  of  vanilla  and  a  tablespoonful  of 
wine.  Beat  with  an  egg  beater  until  it  begins  to 
stiffen,  and  turn  into  a  motdd  lined  with  crystallized 
green  gages  cut  in  thin  slices.  Chill,  and  serve  with 
whipped  cream. 

COFFEE  JELLY 

Dissolve  half  a  package  of  gelatine,  using  as 
little  water  as  possible,  and  add  a  pint  of  strong  hot 
coffee  with  sugar  to  taste.  Mould,  chill,  and  serve 
with  whipped  cream. 

260 
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CITRON  JELLY 

Make  a  Lemon  Jelly  according  to  directions  else- 
where given  and  beat  with  an  egg  beater  until  it 
begins  to  set.  Mould  with  a  few  thin  slices  of 
citron  soaked  in  wine,  chill,  and  serve. 

CREAM  JELLY— I 

Soak  half  a  package  of  gelatine  for  an  hour  in  a 
quart  of  milk  and  dissolve  by  gentle  heat.  Add  a 
cupful  of  sugar,  a  teaspoonful  of  vanilla,  and  the 
beaten  yolks  of  three  eggs.    Mould  and  chill. 

CREAM  JELLY— II 

Heat  a  pint  of  cream  in  a  double  boiler,  sweeten- 
ing and  flavoring  to  taste.  Add  a  tablespoonful  of 
gelatine  which  has  been  soaked  and  dissolved,  and 
if  desired,  a  few  spoonfuls  of  jam,  jelly,  or  marma- 
lade. A  few  blanched  split  almonds  may  be  added 
also.    Mould  and  chill. 

DANTZIG  JELLY— I 

Mix  a  cupful  of  good  imported  Dantzig  with  a 
cupful  of  water,  four  tablespoonfuls  of  sherry,  the 
juice  of  two  lemons,  and  two  cupfuls  of  sugar. 
Add  a  package  of  gelatine  which  has  been  soaked 
and  dissolved  and  a  quart  of  boiling  water.  Mould, 
chill,  and  serve. 

DANTZIG  JELLY— II 

Soak  half  a  package  of  gelatine  in  cold  water,  dis- 
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solve  by  gentle  heat,  and  mix  with  one  half  cupful 
of  Dantzig  brandy.  Mould  and  chill,  arranging  two 
or  three  tablespoonfuls  of  almonds  or  pistachios  in 
the  jelly. 

JELLIED  FRUIT— I 

Make  Lemon  Jelly  according  to  directions  else- 
where given.  Fill  a  mould  half  full  of  chopped  figs, 
raisins,  stoned  dates,  candied  cherries,  walnut 
meats,  canned  peaches,  apricots,  almonds,  sliced 
bananas,  and  sliced  oranges — any  or  all.  Pour 
over  the  jelly,  chill,  and  serve  with  whipped  cream. 

JELLIED   FRUIT— II 

Crush  fresh  fruit  through  a  sieve,  sweeten  heavily, 
and  let  stand  until  the  sugar  is  dissolved.  Add  a 
package  of  soaked  and  dissolved  gelatine  to  a  quart  of 
the  fruit,  mould,  chill,  and  serve  with  whipped  cream. 
Strawberries,  raspberries,  currants,  peaches,  or 
other  fruits  may  be  used. 

KIRSCH  JELLY 

Make  a  quart  of  Lemon  Jelly  according  to  direc- 
.  tions  elsewhere  given,  add  half  a  cupful  of  kirsch, 
and  mould  with  preserved  cherries,  drained  from 
the  syrup. 

LEMON  JELLY— I 

Soak  half  a  package  of  gelatine  in  a  cupful  of 
cold  water,  add  two  cupfuls  of  boiling  water,  one 
and  one-half  cupfuls  of  sugar,  and  one  cupful  of 
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lemon-juice.    Stir   until    the    sugar    is    dissolved, 
strain  into  a  mould,  and  chill. 

LEMON  JELLY— II 

Mix  one  cupful  of  lemon- juice  with  two  cupfuls  of 
sugar,  four  cupfuls  of  water,  and  the  grated  rind  of 
a  lemon.  Add  a  package  of  gelatine  which  has  been 
soaked  and  dissolved,  strain,  mould,  and  chill. 

LEMON  JELLY— III 

Soak  a  package  of  gelatine  in  two  cupfuls  of 
water,  add  the  juice  of  four  lemons  and  a  little  of 
the  grated  peel.  Let  stand  for  an  hour,  then  add 
two  cupfuls  of  boiling  water,  three  cupfuls  of  sugar, 
and  a  pinch  of  cinnamon  if  desired.  Heat  thor- 
oughly and  strain  through  a  cloth  into  moulds. 
Fresh  or  preserved  fruit  or  nuts  may  be  moulded 
with  the  jelly  if  desired. 

LEMON  AND  STRAWBERRY  JELLY 

Prepare  a  quart  of  Lemon  Jelly  according  to  direc- 
tions previously  given,  and  when  cool,  but  not  set, 
fold  in  a  cupful  of  strawberry  jam.  Mould,  chill, 
and  serve  with  whipped  cream. 

MARASCHINO  JELLY 

Mix  one  cupful  of  maraschino  with  the  juice  of 
two  lemons,  two  cupfuls  of  sugar,  four  cupfuls  of 
boiling  water,  and  a  package  of  gelatine  which  has 
been  soaked  and  dissolved.     Mould,  chill,  and  serve 
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with  whipped  cream.     Canned  peaches  or  candied 
cherries  or  angelica  may  be  moulded  in  the  jelly. 

MARASCHINO  JELLY  WITH  PEACHES 

Make  a  quart  of  Lemon  Jelly  according  to  direc- 
tions elsewhere  given,  adding  half  a  cupful  or  more 
of  maraschino.  Mould  with  alternate  layers  of 
drained  canned  peaches,  and,  if  desired,  a  few 
blanched  almonds.  Chill,  and  serve  with  whipped 
cream. 

NEAPOLITAN  JELLY 

Mix  a  cupful  each  of  sugar  and  wine  with  one  and 
one-half  cupfuls  of  boiling  water  and  the  juice  of  a 
lemon.  Add  half  a  package  of  gelatine  which  has 
been  soaked  and  dissolved.  Thicken  two  cupfuls 
of  boiling  milk  with  the  yolks  of  four  eggs  and  half 
a  cupful  of  sugar  beaten  together,  flavor  with  vanilla, 
and  add  half  a  package  of  gelatine  which  has  been 
soaked  and  dissolved.  Color  half  the  lemon  jelly 
pink  and  mould  the  three  jellies  in  alternate  layers, 
allowing  each  layer  to  set  before  another  is  added. 

ORANGE  JELLY— I 

Soak  half  a  package  of  gelatine  in  a  cupful  of 
water,  add  one  cupful  of  sugar,  the  juice  of  three 
oranges,  one  lemon,  and  a  little  of  the  grated  lemon- 
peel.  Add  three  cupfuls  of  boiling  water,  stir 
^ntil  the  gelatine  is  dissolV'ed,  then  strain  through  a 
cloth  into  moulds  wet  with  cold  water. 
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ORANGE  JELLY— II 

Mix  two  cupfuls  of  orange  juice  with  the  grated 
rind  of  two  oranges,  two  cupfuls  each  of  water  and 
sugar,  and  the  juice  of  two  lemons.  Add  a  package 
of  gelatine  which  has  been  soaked  and  dissolved, 
mould,  and  chill. 

ORANGE  JELLY— III 

Dissolve  half  a  package  of  gelatine  in  half  a 
cupful  of  water,  add  a  pint  of  boiling  water,  one 
and  one-half  cupfuls  of  sugar,  the  juice  of  two  lemons 
and  four  oranges.  Hedt  until  dissolyed,  strain, 
mould,  and  chill.* 

ORANGE  JELLY— IV 

Prepare  Orange  Jelly  according  to  directions 
previously  given  and  mould  with  thin  slices  of 
oranges  which  have  been  sprinkled  with  powdered 
sugar  and  claret.  , 

PEAR  JELLY 

Make  a  Wine  Jelly  according  to  directions  else- 
where given,  using  kirsch.  Mould  in  alternate 
layers  with  drained  canned  pears  cut  in  quarters. 
Chill,  and  serve  with  whipped  cream  or  boiled 
custard. 

PEAR  AND  CITRON  JELLY 

Peel,  core,  and  rub  through  a  sieve  enough  pears 
to  make  a  pint  of  pulp.    Cook  to  a  smooth  paste 
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with  the  juice  of  a  lemon,  a  tablespoonful  of  mara- 
schino and  half  a  cupful  of  sugar.  Add  a  cupful  of 
water  and  half  a  package  of  gelatine  which  has 
been  soaked  and  dissolved.  Mould  alternately  with 
thin  slices  of  citron  soaked  in  wine. 

PLUM  JELLY 

Mould  large  preserved  plums  in  Wine  Jelly  made 
according  to  directions  elsewhere  given,  using 
sherry  or  Madeira  for  the  wine.  Serve  cold  with 
whipped  cream  or  boiled  custard. 

.     RASPBERRY  JELLY 

Rub  through  a  sieve  three  ctipfuls  of  raspberries 
and  a  cupful  of  sugar.  Add  the  juice  of  a  lemon, 
two  cupfuls  of  boiling  water,  and  half  a  package  of 
gelatine  which  has  been  soaked  and  dissolved. 
Strain,  mould,  and  chill.  Strawberries  may  be 
used  in  the  same  way. 

RAISIN  JELLY 

Make  a  Wine  Jelly  according  to  directions  else- 
where given,  using  sherry,  and  mould  with  layers 
of  malaga  raisins  which  have  been  soaked  in  wine. 

RICE  JELLY 

Boil  four  tablespoonfuls  of  rice  until  soft  in  a 
great  deal  of  water,  drain,  and  dry.  Whip  a  pint 
of  cream  solid,  add  two-thirds  cupful  of  powdered 
sugar,  a  teaspoonful  of  vanilla,  and  the  rice.  Strain 
in  half  a  package  of  gelatine  which  has  been  soaked 
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and  dissolved,  and  when  it  begins  to  set,  mould  and 
chill.  Turn  out,  pour  over  melted  currant  jelly, 
and  serve. 

RIBBON  JELLY 

Make  Wine  Jelly,  Lemon  Jelly,  and  Spanish 
Cream,  coloring  one  of  the  clear  jellies  pink.  Mould 
in  three  layers,  allowing  each  layer  to  set  before 
adding  the  next.  Cut  downward  in  slices  when 
serving.  ,^ 

RUSSIAN  JELLY—I 

Color  one  cupful  of  melted  Lemon  Jelly  with  red 
fruit  coloring  and  flavor  another  with  noyau. 
Beat  the  red  jelly  with  an  egg  beater  until  stiff, 
then  add  the  noyau  jelly  which  has  been  hardened 
and  cut  into  small  pieces.  Add  also  a  few  pistachio 
nuts  cut  very  fine.    Mould  and  chill. 

RUSSIAN  JELLY— II 

Soak  half  a  package  of  gelatine  in  cold  water  to 
cover  and  dissolve  in  two  cupfuls  of  boiling  water. 
Add  the  juice  of  two  lemons,  the  juice  of  two  oranges, 
one  cupful  each  of  sugar  and  wine,  and  beat 
with  an  egg  beater  until  it  begins  to  set.  Mould 
and  chill.  Strawberries,  raspberries,  pineapples, 
bananas,  preserved  quinces,  peaches,  or  candied 
fruit  may  be  moulded  in  the  jelly. 

TAPIOCA  JELLY 

Soak  half  a  cupful  of  tapioca  overnight  in  water 


268  Bvers^as  iDcBBCtte 

to  cover.  Cook  in  a  double  boiler  until  soft  and 
transparent  with  two  cupfuls  of  water,  a  cupful  of 
sugar,  and  the  juice  and  grated  peel  of  half  a  lemon. 
Mould,  chill,  and  serve  with  cream. 

TEA  JELLY 

,  Dissolve  half  a  package  of  gelatine  in  water  to 
cover.  Add  one  pint  of  strong  hot  tea  and  one 
cupful  of  sugar.  When  the  sugar  is  dissolved 
strain  into  a  mould  and  chill.  Serve  with  cream 
and  sugar.  t 

WINE  JELLY 

Soak  a  package  of  gelatine  in  a  cupful  of  water, 

add  three  cupfuls  of  sugar,  four  cupfuls  ef  boiling 

water,  the  juice  of  three  lemons  and  the  grated 

rind  of  one.     Heat  imtil  the  gelatine  is  dissolved, 

then  add  a  pint  of  sherry,  and  strain  through  a  cloth 

into  moulds  that  have  been  wet  in  cold  water. 

Fresh  or  preserved  fruit  may  be  moulded  in  the 

jelly  if  desired.     Cider  may  be  used  instead  of 

wine. 

v. 

WINE  AND  FRUIT  JELLY 

Make  Wine  Jelly  according  to  directions  else- 
where given  and  mould  in  it  bits  of  preserved  pears, 
peaches  or  pineapples  with  a  few  maraschino  or 
candied  cherries.    Serve  cold. 
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WINE  AND  QUINCE  JELLY 

Make  a  Wine  Jelly  according  to  directions  else- 
where given,  using  sherry.  Mould  with  thin  slices 
of  preserved  quinces,  chill,  and  serve  with  whipped 
cream. 


! 

i 
I 


TWELVE  SWEET  OMELETS 

APPLE   OMELET 

Beat  the  yolks  of  four  eggs  with  two  tablespoon- 
fuls  of  sugar  and  the  grated  rind  of  half  a  lemon. 
Add  the  stiffly  beaten  whites  of  the  eggs  and  half  a 
cupful  of  flour.  Mix  thoroughly,  add  two  table- 
spoonfuls  of  cream,  and  bake  an  omelet.  Spread 
with  apple  sauce,  fold,  sprinkle  with  powdered 
sugar,  and  serve. 

BLAZING  OMELET 

Make  a  sweet  omelet  with  a  dozen  eggs  and  sugar 
to  taste.  Pour  over  kirsch,  rum,  or  brandy,  set  on 
Are,  and  serve  while  blazing. 

FRUIT  OMELET 

Beat  together  four  eggs,  a  pinch  of  salt,  and  three 
tablespoonfuls  of  powdered  sugar.  Bake  an  omelet 
in  the  usual  way,  spread  half  of  it  with  jam,  marma- 
lade, preserves,  or  fresh  fruits  crushed  and  sweet- 
ened. Fold,  sprinkle,  with  powdered  sugar  and 
serve. 

LEMON  OMELET 

Mix  a  teaspoonful  of  flour  and  a  tablespoonf ul  of 

270 


Zv^lvc  QxQCct  (frmetetd  ^7t 

cornstarch  in  half  a  cupful  of  milk.  Pour  into 
a  cupful  of  boiling  milk,  and  cook  until  smooth, 
stirring  constantly.  Take  from  the  fire,  add  the 
yolks  of  four  well-beaten  eggs,  cool,  and  fold  in 
the  stiffly  beaten  whites.  Spread  on  four  buttered 
plates  and  bake  for  ten  minutes  in  a  quick  oven. 
Spread  with  thick  lemon  syrup,  fold  over,  sprinkle 
with  powdered  sugar,  and  serve. 

MACAROON   OMELET 

Beat  six  eggs  very  light  with  a  pinch  of  salt,  and 
add  five  potmded  macaroons.  Make  an  omelet  as 
usual,  fold,  sprinkle  with  powdered  sugar,  and  serve. 

ORANGE  OMELET 

Beat  together  four  eggs,  a  pinch  of  salt,  a  table- 
spoonful  of  sugar,  two  tablespoonfuls  of  orange- 
juice,  and  a  little  of  the  grated  peel.  Bake  an 
omelet  in  the  usual  way  and  spread  half  of  it  with 
oranges  cut  fine,  and  sweeten  to  taste.  Fold  over, 
sprinkle  with  powdered  sugar,  and  serve. 

PINEAPPLE  OMELET 

Beat  together  five  eggs  and  five  tablespoonfuls  of 
cold  water.  When  light,  add  two  tablespoonfuls 
of  sugar  and  a  pinch  of  salt.  Make  an  omelet  as 
usual,  spread  with  shredded  pineapple,  sweetened 
to  taste,  fold,  sprinkle  with  powdered  sugar,  and 
serve.    The  canned  grated  pineapple  may  be  used. 
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PISTACHIO  OMELET 

Melt  four  tablespoonfuls  of  butter  and  cook  in  it 
a  tablespoonful  of  flour.  Add  a  tablespoonful  of 
sugar,  the  grated  rind  of  a  lemon,  and  a  cupful 
of  cream.  Cook  until  thick,  stirring  constantly. 
Add  half  a  cupful  of  pounded  pistachios  and  eight 
eggs  well-beaten.  Finish  like  an  omelet,  sprinkle 
with  powdered  sugar,  and  serve. 

QUINCE  OMELET 

Beat  eight  eggs  with  a  tablespoonful  of  sugar 
and  a  wineglassful  of  wine  and  make  an  omelet. 
Spread  with  quince  jelly  mixed  with  chopped  pre- 
served quince,  fold,  sprinkle  with  powdered  sugar, 
and  serve. 

SWEET  OMELET— I 

Beat  together  thoroughly  four  eggs,  two  table- 
spoonfuls  of  sugar,  three  tablespoonfuls  of  milk,  and 
a  pinch  of  salt.  Turn  into  a  buttered  omelet  pan, 
cook  until  creamy,  fold,  turn  in  a  serving-dish,  and 
pour  over  half  a  cupftd  of  brandy  or  rum.  Send 
to  the  table  blazing. 

SWEET  OMELET— II 

Beat  the  whites  of  four  eggs  to  a  stiff  froth  with  a 
pinch  of  salt  and  add  gradually  two  tablespoonfuls 
of  sugar,  half  a  teaspoonful  of  vanilla,  and  the  well- 
beaten  yolks.  Fold  in  a  cupful  of  whipped  cream, 
turn  into  a  buttered  baking-dish,  bake  for  ten  or 
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fifteen   minutes   in    a   moderate  oven,  and  serve 
immediately. 

SWEET  OMELET— III 

Beat  half  a  dozen  eggs  with  a  tablespoonful  of 
powdered  sugar,  a  pinch  of  salt,  and  half  a  cupful 
of  macaroon  crumbs.  Make  an  omelet  as  usual 
and  spread  with  marmalade,  jam,  or  jelly,  fold 
over,  sprinkle  with  powdered  sugar,  and  serve 
immediately. 

x8 


NINETY-EIGHT  PIES 

PIE  CRUST— I 

Sift  a  heaping  cupful  of  fiovu'  with  a  heaping  tea- 
spoonful  of  salt  and  cut  into  it  half  a  cupful  of  very 
cold  lard.  Mix  with  half  a  cupful  of  ice-water  and 
roll  out.    This  is  s\if!icient  for  one  pie. 

PIE  CRUST— II 

Sift  five  cupfuls  of  flour  with  a  teaspoonful  of 
salt,  cut  into  it  with  a  knife  one  cupful  of  very  cold 
butter  or  lard,  and  mix  with  one  cupful  of  ice-water. 
Roll  thin. 

PIE  CRUST— III 

Sift  one  and  one-fourth  cupfuls  of  flour  with  a 
few  grains  of  salt  and  a  teaspoonful  of  baking- 
powder.  Rub  into  it  one-fourth  cupful  each  of 
lard  and  butter  and  mix  with  barely  enough  ice- 
water  to  form  a  paste.  Roll  into  a  thin  crust.  This 
is  sufficient  for  one  pie. 

RICH  PIE  CRUST 

Sift  three  cupfuls  of  flour  with  a  pinch  of  salt  and 
chop  into  it  one  and  one-third  cupfuls  of  lard, 
add  a  scant  cupful  of  ice-water  in  which  is  the  juice 
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of  half  a  lemon,  and  work  to  a  stiff  dough  with  a 
knife.  Sprinkle  with  flour,  roll  out,  spread  with 
one-third  cupful  of  butter,  cut  in  three  pieces,  pile 
together,  cut  in  three  again  and  pile  together, 
sprinkle  with  flour  and  flatten  by  patting  with  a 
rolling-pin.  Put  on  ice  and  when  thoroughly  cold, 
roll  again,  spread  with  one-third  cupful  of  butter, 
cut,  pile  up,  pound  together,  and  put  on  ice  as  be- 
fore. When  cold  it  is  ready  to  use  and  almost  equal 
to  puff  paste. 

CHOPPED  PUFF  PASTE 

Sift  a  quart  of  flour  with  a  tablespoonful  of 
powdered  sugar  and  a  pinch  of  salt  into  a  chopping 
bowl.  Add  two  cupfuls  of  butter  which  is  very 
hard,  and  chop  until  the  mixture  is  like  meal. 
Beat  two  eggs  with  half  a  cupful  of  ice- water  and  a 
tablespoonful  of  lemon-juice.  Add  gradually  to  the 
flour,  turn  out,  fold,  roll  with  a  floured  rolling-pin, 
and  put  on  ice  until  ready  to  use. 

APPLE  PIE— I 

Sift  together  one  heaping  cupful  of  flour  and  a 
pinch  each  of  salt  and  baking-powder.  Rub  in  half 
a  cupful  of  lard,  and  mix  to  a  dough  with  ice-water, 
using  a  knife.  Roll  out,  line  a  pie-tin  with  the  paste, 
fill  with  tart  apples  cut  into  bits,  add  six  table- 
spoonfuls  of  sugar,  one  tablespoonftd  of  cracker 
crumbs,  and  one  or  two  tablespoonftds  of  water. 
Dot  with  butter,  sprinkle  with  cinnamon  or  nutmeg, 
and  bake  for  forty  minutes  in  a  slow  oven. 
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APPLE  PIE— II 

Sweeten  two  cupfuls  of  apple  sauce,  add  a  pinch 
of  cinnamon,  half  a  cupful  of  seeded  raisins  which 
have  been  boiled  for  ten  minutes,  and  the  yolks 
of  two  eggs  well-beaten.  Bake  with  one  crust. 
Make  a  meringue  of  the  two  egg-whites  with  two 
tablespoonftds  of  powdered  sugar  and  return  to  the 
oven  until  puffed  and  brown.     Serve  cold. 

APPLE  PIE— III 

Peel,  core,  and  quarter  eight  sour  apples  and  boil 
until  soft  in  a  thin  syrup  to  cover.  Drain,  rub 
through  a  sieve,  add  a  tablespoonful  of  butter,  with 
mace,  or  grated  lemon-peel  to  season,  and  more  sugar 
if  required.  Cool,  fill  pie-tins  lined  with  good  pastry, 
cover,  and  bake  for  half  an  hour. 

BOSTON  APPLE  PIE 

Season  four  cupfuls  of  sweetened  and  strained 
apple  sauce  with  grated  lemon-peel  and  spice.  Add 
the  yolks  of  three  eggs  well-beaten,  three  teaspoon- 
fuls  of  butter,  a  pinch  of  salt,  the  juice  of  half  a 
lemon,  and  the  stiffly  beaten  white  of  an  egg.  Mix 
thoroughly,  pour  into  a  deep  tin  lined  with  pastry, 
bake  in  a  moderate  oven,  and  serve  either  hot  or 
cold. 

APPLE  CUSTARD  PIE— I 

Rub  through  a  sieve  a  quart  of  stewed  sour  apples 
add  a  cupful  of  sugar,  half  a  cupful  of  butter,  and 
four  eggs  well-beaten.    Bake  with  one  crust,  cover 
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with  meringue,  and  return  to  the  oven  until  puffed 
and  brown.     Serve  cold. 

APPLE  CUSTARD  PIE— II 

Rub  through  a  sieve  enough  apple  sauce  to  make 
two  cupfuls.  Add  the  yolks  of  four  eggs  well- 
beaten,  one  cupful  of  sugar,  and  grated  nutmeg  to 
flavor.  Fold  in  the  stiffly  beaten  whites,  turn  into 
a  deep  pie-tin  lined  with  pastry,  and  bake  in  a  slow 
oven. 

APPLE  CUSTARD  PIE— III 

Line  a  deep  pie-tin  with  good  pastry  and  fill  half 
full  with  sliced  tart  apples.  Mix  two  well-beaten 
eggs  with  a  pint  of  milk,  sweetening  and  flavoring 
to  taste.  Pour  over  the  apples  and  bake  in  a  slow 
oven. 

APPLE  CUSTARD  PIE— IV 

Line  a  pie-tin  with  crust,  fill  half  full  of  apple 
sauce,  and  pour  over  a  custard  made  of  a  cupful  of 
milk,  two  eggs,  one  tablespoonful  of  butter,  half  a 
cupful  of  powdered  sugar,  and  grated  nutmeg  or 
lemon-juice  to  season.    Cover  with  crust  and  bake. 

APPLE  CUSTARD  PIE— V 

Grate  three  large  peeled  apples,  add  one  cupful  of 
milk,  the  beaten  yolks  of  two  eggs,  a  pinch  each  of 
salt  and  nutmeg,  half  a  cupful  of  sugar,  and  a  table- 
spoonful  of  melted  butter.  Put  into  a  pie-tin  lined 
with  good  pastry,  bake  until  the  custard  is  set,  then 
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cover  with  meringue,  and  bake  until  puffed  and 
brown. 

APPLE  CUSTARD  PIE— VI 

Peel  sweet  apples  and  grate  enough  to  make  a  cup- 
ful. Add  two  eggs  well-beaten,  two  tablespoonfuls 
of  sugar,  one  tablespoonful  of  melted  butter,  the 
grated  rind  and  half  the  juice  of  a  lemon,  one  cup- 
ful of  milk,  and  two  tablespoonfuls  of  wine.  Mix 
thoroughly,  turn  into  a  deep  pan  lined  with  good 
pastry,  and  bake  for  half  an  hour. 

ENGLISH  APPLE  PIE 

Slice  sour  apples  thin  and  fill  a  deep  pie  plate. 
Add  one-fourth  cupful  of  water,  two-thirds  cupful 
of  sugar,  a  tablespoonful  of  butter  broken  into  bits, 
a  sprinkle  of  salt,  and  a  grating  of  lemon-peel. 
Cover  the  top  with  pastry,  and  bake.  Serve  hot 
with  cream  and  sugar. 

FLORENTINE  APPLE  PIE 

Peel,  stew,  and  mash  two  apples.  Add  a  cupful 
of  sugar,  a  teaspoonful  each  of  butter  and  flour,  and 
one  egg  well-beaten.  Flavor  with  nutmeg,  lemon, 
vanilla,  or  rose-water,  and  turn  into  a  pie-tin  lined 
with  rich  pastry.  Bake,  cover  with  meringue,  and 
return  to  the  oven  until  puffed  and  brown. 

FRENCH  APPLE  PIE 

Heat  a  pint  of  milk  in  a  double  boiler  and  thicken 
with  a  tablespoonful  of  flour  rubbed  smooth  in  a 
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little  cold  milk.  Add  a  pinch  each  of  salt,  cinnamon, 
and  nutmeg,  and  half  a  cupful  of  sugar.  Line  a 
deep  pie-tin  with  good  pastry,  fill  half  full  of  sweet- 
ened apples,  pour  over  the  custard,  and  bake  for  an 
hour  in  a  moderate  oven.    Serve  as  soon  as  cool. 

GERMAN  APPLE  PIE 

Sift  two  cupfuls  of  flour  with  a  pinch  of  salt  and  a 
heaping  teaspoonful  of  baking-powder.  Rub  into 
it  a  heaping  teaspoonful  of  butter,  add  one  egg  well- 
beaten  and  enough  milk  to  make  a  soft  dough.  Roll 
out  half  an  inch  thick  and  cover  the  bottom  and 
sides  of  a  square  biscuit  tin.  Fill  the  pan  with 
peeled  and  quartered  apples,  sprinkling  with  cinna- 
mon and  sugar  and  moistening  with  molasses. 
Bake  in  a  moderate  oven.  Peaches  and  other  fruits 
may  be  used  in  the  same  way. 

APPLE  MERINGUE  PIE— I 

Chop  together  a  cupful  of  flour  sifted  with  a 
pinch  of  salt  and  three  tablespoonfuls  of  butter. 
Moisten  with  ice-water,  roll  out,  line  a  pie-tin,  and 
bake.  Bring  to  the  boil  one  cupful  of  sour  apple 
sauce  and  half  a  cupful  each  of  sugar  and  water. 
Thicken  with  a  tablespoonful  of  cornstarch  rubbed 
smooth  with  a  little  cold  water  and  cooked  in  the 
mixture,  fill  the  shell,  and  cover  with  whipped  cream, 

APPLE  MERINGUE  PIE— II 

Line  a  deep  pie-tin  with  good  pastry,  fill  with 
peeled,  cored,  and  quartered  apples,  sprinkle  with 
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sugar  and  spice,  and  bake  until  done.  Cover  with 
meringue  sweetened  and  flavored  to  taste  and  finish 
baking.  Serve  cold.  Peaches  or  other  fruits  may 
be  used  in  the  same  way. 

SWEET  APPLE  PIE 

Grate  two  sweet  apples,  mix  with  a  beaten  egg, 
and  add  enough  cream  to  fill  the  pie-tin.  Bake 
with  one  crust. 

APRICOT  PIE 

Line  a  pie-tin  with  pastry,  fill  with  peeled  apri- 
cots, and  plenty  of  sugar,  dot  with  butter,  cover 
with  crust,  and  bake.  Cherry,  currant,  goose- 
berry, huckleberry,  strawberry,  peach,  pear,  rasp- 
berry, rhubarb,  blackberry,  and  plum  pies  are 
made  in  the  same  way. 

BANANA   PIE 

Beat  the  yolks  of  two  eggs  to  a  cream  with  half  a 
cupful  of  sugar,  add  one  and  one-half  cupfuls  of 
milk,  and  three  bananas  mashed  through  a  sieve. 
Bake  with  one  crust,  and,  when  done,  cover  with  a 
meringue  made  of  the  stiffly  beaten  whites  of  two 
eggs  and  three  tablespoonfuls  of  sugar.  Serve 
cold. 

BANANA  CREAM  PIE 

Cream  a  tablespoonful  of  butter  with  two  of 
sugar,  add  the  beaten  yolks  of  two  ^gs,  three  or 
four  bananas  mashed  through  a  sieve,  and  enough 
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milk  to  moisten.  Fold  in  the  stiffly  beaten 
whites  of  the  eggs  and  turn  into  a  pie-tin  lined 
with  pastry.     Bake  in  a  moderate  oven. 

BLACKBERRY  PIE 

Cook  three  cupfuls  of  blackberries  with  sugar  to 
taste  and  a  tablespoonful  of  flour  rubbed  smooth 
with  a  little  cold  water.    Bake  with  two  crusts. 

BLUEBERRY  PIE 

Butter  a  deep  pie-tin  and  fill  with  blueberries 
which  have  been  carefully  picked  over.  Dredge 
with  brown  sugar,  sprinkle  with  flour,  cover  with 
a  top  crust,  gash,  and  bake.  Blackberries  may  be 
used  in  the  same  way.  A  little  ginger  or  cinnamon 
may  be  added.  ^._j 

CHERRY  PIE— I 

Line  a  deep  pie-tin  with  good  pastry  and  fill  half 
full  of  ripe  cherries  from  which  the  stones  have  been 
removed.  Sprinkle  with  a  cupful  of  sugar,  dot  with 
butter,  dredge  with  cracker  crumbs,  and  fill  to  the 
top  with  cherries.  Sprinkle  again  with  sugar  and 
crumbs,  dot  with  butter,  cover  with  the  upper  crust, 
and  bake.    Currants  may  be  used  in  the  same  way. 

CHERRY  PIE— II 

Mash  together  one  cupful  each  of  sugar  and 
stoned  x^herries,  add  a  tablespoonful  each  of  melted 
butter  and  flour,  and  the  yolks  of  two  well-beaten 
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eggs.    Bake  with  one  crust.    Cover  with  meringue 
and  return  to  the  oven  until  puffed  and  brown. 

CHOCOLATE  PIE— I 

Heat  two  cupfuls  of  milk  in  a  double  boiler  with 
four  tablespoonfuls  of  grated  chocolate  and  six 
tablespoonfuls  of  sugar.  Thicken  with  one  table- 
spoonful  of  cornstarch  rubbed  smooth  in  a  little 
cold  milk,  take  from  the  fire,  add  the  beaten  yolks 
of  two  eggs  and  a  teaspoonful  of  vanilla.  Line  a 
pie-tin  with  good  pastry  and  bake.  Pour  in  the 
custard,  cover  with  meringue,  and  bsike  until  puffed 
and  brown.     Serve  cold. 

CHOCOLATE  PIE— II 

Heat  one  cupful  of  milk  with  three  tablespoonfuls 
of  grated  chocolate  mixed  with  a  teaspoonful  of 
cornstarch  and  rubbed  to  a  smooth  paste  with  a 
little  cold  water.  Add  a  pinch  of  salt,  take  from 
the  fire,  and  cool.  Add  the  yolks  of  three  eggs 
beaten  with  four  tablespoonfuls  of  sugar  and  beat 
until  light,  adding  a  teaspoonful  of  vanilla.  Bake 
with  one  crust.  Cover  with  meringue  made  of 
the  whites  of  the  eggs  beaten  to  a  stiff  froth  and 
mixed  with  three  tablespoonfuls  of  powdered  sugar. 
Bake  tmtil  puffed  and  brown  and  serve  cold. 

COCOANUT  PIE— I 

Soak  a  cupful  of  cocoanut  in  two  cupfuls  of  milk 
with  a  pinch  of  salt.  Add  two  tablespoonfuls  of 
sugar,  two  eggs  well-beaten,  and  half  a  teaspoonful 
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of  vanilla.     Bake  with  one  crust,  cover  with  mer- 
ingue, and  return  to  the  oven  until  puffed  and  brown. 

COCOANUT   PIE— II 

Grate  a  fresh  cocoanut  and  mix  a  cupful  of  it 
with  two  cupfuls  of  milk.  Cook  slowly  for  eight 
or  ten  minutes,  and  cool.  Add  four  eggs  well- 
beaten,  two  tablespoonfuls  each  of  sugar,  sherry,  and 
cracker  crumbs,  a  tablespoonful  of  melted  butter, 
and  a  sprinkling  of  grated  nutmeg.  Turn  into  a 
deep  tin  lined  with  pastry  and  bake  in  a  slow  oven. 

COCOANUT  PIE— III 

Add  two  tablespoonfuls  of  sugar  to  a  cupful  of 
milk  and  boil  up  with  a  tablespoonful  of  cornstarch 
rubbed  smooth  with  a  little  cold  milk.  Add  a 
pinch  of  salt,  a  teaspoonful  of  butter,  and  half  a 
cupful  of  shredded  cocoanut  which  has  been  soaked 
in  milk  to  cover.  Fold  in  the  stiffly  beaten  whites 
of  four  eggs,  turn  into  pans  lined  with  pastry,  and 
bake. 

CRANBERRY  PIE— I 

Split  a  cupful  of  cranberries  and  mix  with  one 
cupful  of  sugar  and  one  tablespoonful  of  sifted 
flour  rubbed  smooth  with  half  a  cupful  of  water. 
Turn  into  a  pie-tin  lined  with  pastry,  cover  with 
an  upper  crust,  and  bake  slowly  in  a  moderate 
oven.     Sprinkle  w'th  powdered  sugar. 


284  iBvct^n^  S)e00ert0 

CRANBERRY  PIE— II 

Cook  cranberries  until  soft  in  water  to  cover, 
sweetening  heavily.  Cool,  turn  into  a  deep  pie- 
tin  lined  with  good  pastry,  and  cover  with  an  upper 
crust  or  with  cross-bars  of  pastry.  Bake  in  a  mod- 
erate oven.  Gooseberries  may  be  used  in  the  same 
way  and  the  pie  served  with  boiled  custard  or  cream. 

CREAM  PIE— I 

Mix  two  tablespoonfuls  of  flour  with  half  a  cupful 
of  sugar,  add  the  stiffly  beaten  whites  of  two  eggs, 
two  cupfuls  of  milk  or  cream,  and  flavoring  to  taste. 
Bake  slowly  with  one  crust. 

CREAM  PIE— II 

Dissolve  one  and  one-half  cupfuls  of  sugar  in 
two  cupfuls  of  cream.  Fold  in  the  stiffly  beaten 
whites  of  three  eggs  and  add  flavoring  to  taste. 
Bake  with  one  crust.  A  tablespoonful  of  sifted 
flour  may  be  mixed  with  the  sugar  to  good 
advantage. 

CREAM  PIE— III 

Heat  two  cupfuls  of  milk  in  a  double  boiler  and 
thicken  with  one  tablespoonful  of  cornstarch  rub- 
bed smooth  in  a  little  cold  milk.  Add  a  pinch  of 
salt,  a  teaspoonful  of  butter,  one  cupful  of  sugar, 
and  the  yolks  of  three  eggs  well-beaten.  Cook  until 
smooth  and  thick,  stirring  constantly,  flavor  to 
taste,  and  cool.    Bake  with  one  crust  and  cover  with 
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meringue  made  of  the  beaten  white,  sweetened  with 
two  tablespoonftils  of  powdered  sugar.  Bake  until 
puffed  and  brown. 

BOSTON  CREAM  PIE 

Heat  a  pint  of  milk  and  thicken  with  two  eggs, 
beaten  with  half  a  cupful  each  of  sugar  and  flour. 
Add  a  tablespoonful  of  butter  and  a  pinch  of  salt 
and  cook  until  smooth  and  thick,  stirring  constantly. 
Flavor  with  vanilla  or  lemon.  For  the  crust  beat 
three  ^gs  separately,  add  a  cupful  of  sugar,  a  pinch 
of  salt,  two  tablespoonfuls  of  milk  or  water,  and  one 
and  one-half  cupfuls  of  flour  sifted  with  a  heaping 
teaspoonful  of  baking-powder.  Divide  the  batter 
in  half  and  bake  in  pie-tins.  Cool,  split  each  one 
in  half,  and  spread  the  cream  between.  Put  to- 
gether and  serve  cold,  sprinkling  powdered  sugar 
on  top. 

CUSTARD  PIE— I 

Beat  together  one  egg,  two-thirds  cupful  of  sugar, 
a  pinch  of  salt,  one  tablespoonful  of  melted  butter, 
one  and  one-half  cupfuls  of  milk,  and  flavoring  to 
taste.    Bake  with  one  crust. 

CUSTARD  PIE— II 

Mix  thoroughly  one  tablespoonful  of  sifted  flour 
with  three  tablespoonfuls  of  sugar  and  a  pinch  of 
salt.  Add  the  yolks  of  three  eggs  well-beaten,  a 
teaspoonful  of  vanilla,  a  sprinkle  of  grated  nutmeg, 
the  stiffly  beaten  whites  of  the  eggs,  and  a  pint  of 
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milk  which  has  been  scalded  and  cooled.  Turn 
into  a  deep  pie-tin  lined  with  good  pastry  and  bake 
for  twenty-five  or  thirty  minutes. 

CUSTARD  PIE— III 

Beat  together  until  very  light  the  yolks  of  four 
eggs,  and  three  tablespoonfuls  of  sugar.  Flavor 
with  nutmeg  or  vanilla,  add  a  pinch  of  salt,  the 
stiffly  beaten  whites,  and  three  cupfuls  of  milk. 
Pour  into  tins,  lined  with  good  pastry  and  bake 
until  firm. 

CUSTARD  PIE— IV 

Make  a  custard  of  three  cupfuls  of  milk,  six  eggs, 
two  tablespoonfuls  of  powdered  sugar,  and  any 
preferred  flavoring.  Turn  into  a  pie-tin  lined  with 
pastry,  bake  for  half  an  hour,  take  out  and  sprinkle 
with  grated  nutmeg.     Chill  quickly  and  serve  cold. 

CHOCOLATE  CUSTARD  PIE— I 

Bake  a  custard  pie  according  to  directions  else- 
where given.  Grate  half  a  cake  of  bitter  chocolate 
and  melt  it  in  a  double  boiler,  adding  no  water. 
When  smooth  and  thick,  stir  in  one  egg  well-beaten 
and  sugar  to  taste.  Add  a  few  drops  of  vanilla, 
spread  on  the  pie,  and  cool  before  serving. 

CHOCOLATE  CUSTARD  PIE— II 

Grate  one-fourth  cake  of  bitter  chocolate,  beat 
until  smooth  in  a  little  water,  then  add  two  cup- 
fuls of  boiling   water   and  boil  until  thick,  stir- 
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ring  constantly.  Cool,  add  the  beaten  yolks  of 
six  eggs,  the  stiffly  beaten  whites  of  three,  half  a 
cupful  of  sugar,  and  two  teaspoonfuls  of  vanilla. 
Stir  into  one  quart  of  milk  and  turn  into  deep  pie- 
tins  lined  with  good  pastry.  When  nearly  done, 
cover  with  a  meringue  made  of  the  remaining  whites 
sweetened  and  flavored  to  taste  and  finish  baking. 
The  custard  may  be  baked  without  crust  in  a  deep 
baking-dish  or  custard  cups  set  into  a  pan  of  boil- 
ing water. 

COCOANUT  CUSTARD  PIE 

Beat  together  two  eggs,  two  cupfuls  of  milk,  and 
four  tablespoonfuls  of  sugar.  Add  a  cupful  of 
grated  cocoanut  and  flavoring  to  taste.  Turn  into 
a  pie-tin  lined  with  pastry  and  bake. 

CREAM   CUSTARD  PIE 

Beat  together  one  egg,  a  pinch  of  salt,  two  table- 
spoonfuls  of  sugar,  flavoring  to  taste,  and  a  cupful 
of  milk.  Bake  with  one  crust,  and  just  before 
serving,  fill  the  plate  with  whipped  cream  sweetened 
and  flavored  to  taste. 

LEMON  CUSTARD  PIE 

Beat  to  a  cream  the  yolks  of  three  eggs  and  one 
cupful  of  powdered  sugar,  then  add  the  unbeaten 
whites  of  two  eggs  and  beat  until  very  light.  Add 
the  juice  and  grated  rind  of  two  lemons  and  one 
tablespoonful  of  butter  and  cook  in  a  double  boiler 
until  thick.     Line  a  pie  plate  with  pastry  and  bake, 


28S  £ven3t)ai2 1S>eBBctte 

then  pour  in  the  cooled  mixture,  and  cover  with 
meringue  made  of  the  white  of  one  egg  and  three 
tablespoonfuls  of  powdered  sugar.  Bake  golden 
brown  and  serve  cold. 

MOCK  CUSTARD  PIE 

Heat  a  pint  of  milk  in  a  double  boiler  with  a  pinch 
of  salt,  and  two  tablespoonfuls  of  sugar.  Boil  while 
stirring  with  two  tablespoonfuls  of  cornstarch  rub- 
bed smooth  with  a  little  cold  milk,  add  the  beaten 
yolk  of  an  egg  and  a  teaspoonful  of  vanilla.  Line  a 
pie-tin  with  good  pastry  and  bake,  fill  with  the 
custard,  cover  ^ith  meringue,  and  bake  until  puffed 
and  b  *  ' 

NUT  CUSTARD  PIE— I 

Mix  two  cupfuls  of  milk  with  one  egg  well-beaten 
and  a  tablespoonftil  of  sugar.  Add  two-thirds  cup- 
ful of  chopped  nut-meats  and  bake  with  one  crust. 

NUT  CUSTARD  PIE— II 

Mix  three  cupfuls  of  milk  with  two  tablespoon- 
fuls of  sugar,  two  eggs  well-beaten,  and  a  cupful  of 
chopped  hickory-nuts.     Bake  with  one  crust. 

NUT  CUSTARD  PIE— III 

Beat  together  three  eggs,  two  cupfuls  of  milk, 
a  pinch  of  salt,  two  tablespoonfuls  of  sugar,  and  a 
little  grated  nutmeg.  Bake  with  one  crust,  sprin- 
kling thickly  with  chopped  nuts. 


CURRANT  PIE— I 

Line  a  deep  pie-tin  with  rich  pastry  and  fill  with 
stemmed  currants,  dredging  thickly  with  sugar 
and  cracker  crumbs.  Dot  with  butter  and  bake 
with  two  crusts.  Green  currants  may  be  used  in 
the  same  way. 

CURRANT   PIE— II 

Mash  a  cupful  of  ripe  currants  with  one  cupful  of 
sugar  and  add  the  yolks  of  two  eggs  beaten  with  a 
tablespoonftil  of  flour  rubbed  smooth  in  a  little 
cold  water.  Bake  with  one  crust  and  cover  with  a 
meringue  made  with  the  beaten  whites  of  the  eggs 
and  two  tablespoonfuls  of  powdered  sugar. 

ENGLISH  CURRANT  PIE 

Clean  dried  currants,  cook  slowly  until  soft  in 
water  to  cover,  with  a  little  cornstarch  rubbed 
smooth  in  cold  water.  Bake  with  two  crusts 
and  serve  with  cream  or  boiled  custard. 

DATE  PIE 

Soak  half  a  pound  of  dates  overnight  in  water  to 
cover,  cook  tmtil  soft,  and  rub  through  a  sieve.  Add 
two  cupfuls  of  milk,  two  eggs  well-beaten,  a  few 
grains  of  salt,  and  a  little  grated  nutmeg.  Bake 
with  one  crust. 

GRAPE  PIE 
Rub  the  grapes  through  a  sieve  fine  enough  to 
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keep  back  the  seeds.    Sweeten  to  taste  and  bake 
with  two  crusts. 

LEMON   PIE— I 

Grate  the  rind  from  two  large  lemons,  then  peel 
off  the  white  skin  and  slice  very  thin,  removing  the 
seeds.  Line  a  pie-tin  with  good  pastry  and  put  in 
the  sliced  lemon  with  two  cupfuls  of  sugar,  two 
tablespoonfuls  of  cracker  crumbs,  the  grated  rind, 
and  three  tablespoonfuls  of  water.  Cover  with 
crust,  and  bake  slowly. 

LEMON  PIE— II 

Grate  the  rind  of  two  lemons,  remove  the  white 
skin  and  seeds,  and  chop  the  pulp  fine.  Add  two 
cupfuls  of  sugar,  two  eggs  well-beaten,  and  bake 
with  two  crusts. 

LEMON   PIE— III 

Line  a  pie-tin  with  pastry,  fill  with  peeled  and 
seeded  sliced  lemons,  cover  thickly  with  two  cups 
of  sugar,  put  on  a  top  crust,  and  bake. 

LEMON  PIE— IV 

Peel  and  slice  five  lemons  and  put  into  a  pie-tin 
lined  with  pastry.  Dredge  with  a  cupful  of  cracker 
crumbs,  add  two  cupfuls  of  sugar,  two  cupfiils  of 
water,  and  cover  with  an  upper  crust.  Bake  for 
an  hour  and  sprinkle  with  powdered  sugar  before 
serving. 
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LEMON  PIE— V 

Mix  a  cupful  each  of  chopped  raisins,  cracker 
crumbs,  and  boiling  water  with  two  cupfuls  of 
sugar  and  the  grated  rind  and  juice  of  two  lemons. 
Bring  to  the  boil,  tiun  into  a  pie-tin  lined  with 
pastry,  cover  with  crust,  brush  with  beaten  egg, 
and  bake. 

LEMON  PIE— VI 

Grate  the  yellow  rind  from  a  lemon,  then  peel  the 
lemon  and  cut  fine.  Bring  to  the  boil  with  a  cupful 
each  of  sugar  and  water  and  cook  with  a  table- 
spoonful  of  cornstarch  rubbed  smooth  in  a  little 
cold  water.    Bake  with  two  crusts. 

LEMON  PIE— VII 

Beat  together  one  egg,  one  cupful  of  sugar,  and 
one  heaping  teaspoonful  of  cornstarch.  Add  the 
grated  rind  and  juice  of  a  lemon,  eight  tablespoon- 
fuls  of  cold  water,  and  a  pinch  of  grated  nutmeg. 
Bake  with  two  crusts. 

;  LEMON  PIE— VIII 

Rub  smooth  a  heaping  tablespoonful  of  corn- 
starch with  a  little  cold  water.  Add  two  cupfuls  of 
boiling  water  and  cook  until  smooth  and  thick  stir- 
ring constantly.  Add  a  tablespoonful  of  butter,  a 
cupful  of  sugar,  and  cool.  Add  one  egg  well-beaten 
and  the  juice  and  grated  rind  of  a  lemon.  Bake 
with  one  crust. 
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LEMON  PIE—IX 

Rub  smooth  one  heaping  tablespoonful  of  flour 
in  one  cupful  of  water.  Add  a  tablespoonful  of 
melted  butter,  one  cupful  of  sugar,  the  yolks  of 
three  eggs  well-beaten,  and  the  juice  and  grated  rind 
of  a  lemon.  Cook  in  a  double  boiler  until  smooth 
and  thick,  stirring  constantly.  Cool,  turn  into  a 
deep  pie-tin  lined  with  good  pastry,  and  bake. 
Cover  with  a  meringue  made  of  the  beaten  whites 
and  sugar  to  taste,  and  return  to  the  oven  until 
puffed  and  brown. 

LEMON  PIE— X 

Mix  one  and  one-half  cupfuls  of  sugar,  the  grated 
rind  of  two  lemons,  one  heaping  tablespoonful  of 
cornstarch,  the  yolks  of  three  eggs  well-beaten,  the 
juice  of  the  lemons,  a  tablespoonful  of  butter,  and 
two  cupfuls  of  water.  Cook  in  a  double  boiler  until 
smooth  and  thick,  stirring  constantly,  take  from 
the  fire,  and  cool.  Turn  into  a  deep  pie-tin  lined 
with  good  pastry,  bake,  cover  with  meringue,  and 
return  to  the  oven  until  puffed  and  brown. 

LEMON  PIE— XI 

Heat  a  cupful  of  water  with  five  tablespoonfuls  of 
sugar,  two  tablespoonfuls  of  butter,  the  grated  rind 
and  juice  of  a  lemon.  Thicken  with  one  tablespoon- 
ful of  flour  or  cornstarch  rubbed  smooth  with  a 
little  cold  water,  take  from  the  fire,  add  the  yolks 
of  three  eggs  well-beaten,  and  bake  with  one  crust. 
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Cover  with  meringue  and  bake  until  puffed  and 
brown. 

LEMON  PIE— XII 

Thicken  a  pint  of  milk  with  two  tablespoonfuls  of 
flour,  add  a  cupful  of  sugar  and  the  grated  rind  of 
half  a  lemon.  Take  from  the  fire,  add  a  tablespoon- 
ful  of  butter,  the  yolks  of  four  eggs  well-beaten,  and 
the  juice  of  half  a  lemon.  Line  a  buttered  pie  plate 
with  pastry,  bake,  cool,  and  fill  with  the  cream. 

LEMON  TAPIOCA— PIE 

Soak  two  tablespoonfuls  of  tapioca  overnight 
in  water.  Add  a  cupful  of  sugar,  the  juice  and 
grated  rind  of  a  lemon,  and  one  egg  well-beaten. 
Bake  with  two  crusts  and  serve  with  boiled  custard. 

MINCE-MEAT— I 

Mix  one  cupful  of  chopped  cooked  meat,  two 
cupfuls  of  chopped  apples,  half  a  cupful  each  of 
chopped  raisins,  currants,  and  molasses,  one  cupful 
of  cider,  one  cupful  of  wine  or  water,  two  tea- 
spoonfuls  of  salt,  one  teaspoonful  each  of  cinna- 
mon and  allspice,  and  half  a  teaspoonful  each  of 
clove  and  nutmeg.  Heat  to  the  boiling  point  and 
pack  in  a  stone  jar  until  ready  to  use. 

MINCE-MEAT— II 

Mix  two  pounds  of  chopped  cooked  beef,  one 
pound  of  chopped  beef  suet,  five  pounds  of  chopped 
apples,  one  pound  of  chopped  raisins,  one  pound  of 
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whole  raisins,  one  pound  of  Sultana  raisins,  half  a 
pound  of  sliced  citron  and  candied  lemon-peel, 
mixed,  two  pounds  of  currants,  two  and  one-half 
poimds  of  brown  sugar,  two  tablespoonftds  of  cin- 
nambn,  one  teaspoonful  each  of  cloves,  allspice, 
and  salt,  one  nutmeg  grated,  one  pint  of  molasses, 
and  one  quart  or  more  of  cider.  Cook  slowly  until 
done  and  pack  in  stone  jars. 

MINCE-MEAT— III 

Chop  fine  two  poimds  of  lean  boiled  beef  and  add 
one  teaspoonful  each  of  mace,  cloves,  cinnamon,  and 
allspice,  one  and  one-half  potmds  of  chopped  suet, 
four  pounds  of  chopped  apples,  one  pound  each  of 
currants  and  raisins,  half  a  lemon  chopped,  half  a 
pound  of  chopped  citron,  three  pounds  of  brown 
sugar,  and  a  tablespoonful  of  salt.  Cook  slowly 
stirring  until  thoroughly  mixed,  moistening  with 
boiled  cider. 

MINCE-MEAT— IV 

Mix  three  pounds  of  the  round  of  beef  chopped 
very  fine  with  a  pound  of  chopped  suet,  three 
quarts  of  peeled  and  chopped  apples,  three  cupfuls 
of  stoned  raisins,  two  cupfuls  of  dried  currants,  a 
cupful  of  molasses,  three  cupfuls  of  sugar,  one  table- 
spoonful  of  ground  mace,  four  of  cinnamon,  one  of 
allspice,  three  tablespoonftils  of  salt,  three  grated 
nutmegs,  and  half  a  tablespoonful  of  cloves.  Put 
into  a  large  kettle,  add  the  juice  and  grated  rind  of 
two  lemons  and  five  cupfuls  of  cider.    Heat  slowly 
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to  the  boiling  point  and  simmer  untQ  the  meat  is 
cooked.  Take  from  the  fire,  add  half  a  pint  each 
of  sherry  and  brandy,  and  pack  in  stone  jars  until 
needed. 

MINCE-MEAT—V 

Boil,  cool,  and  chop  fine  four  pounds  of  lean  beef. 
Add  twice  the  quantity  of  peeled  and  chopped  sour 
apples,  one  pound  of  chopped  suet,  three  pounds 
of  seeded  raisins,  two  pounds  of  cleaned  currants, 
half  a  pound  of  chopped  citron,  one  potmd  of  brown 
sugar,  one  quart  of  molasses,  two  quarts  of  sweet 
cider,  one  pint  of  boiled  cider,  one  tablespoonful 
each  of  salt,  pepper,  mace,  allspice,  and  cloves, 
four  tablespoonftils  of  cinnamon,  and  two  grated 
nutmegs.  Heat  thoroughly,  and  when  nearly  cool 
add  half  a  pint  each  of  brandy  and  Madeira. 
Pack  in  stone  jars  and  keep  in  a  cool  place. 

MINCE-MEAT— VI 

Simmer  four  pounds  of  the  round  of  beef  for  five 
hours  in  water  to  cover  and  cool  in  the  water  in 
which  it  was  boiled.  Trim,  chop  fine,  and  add  to  it 
three  quarts  of  peeled  and  chopped  apples  with 
molasses,  six  cupfuls  of  sugar,  three  tablespoonfuls 
of  powdered  cinnamon,  two  each  of  mace  and  all- 
spice, one  tablespoonful  of  cloves,  a  teaspoonful  of 
salt,  one  cupful  of  shredded  citron,  and  six  nutmegs 
grated.  Mix  thoroughly  and  add  three  quarts  of 
cider.     Part  of  this  liquid  may  be  wine  if  desired. 


I 


296  JBvet^a^  De00ert0 

FRUIT  MINCE-MEAT 

Cook  one  cupful  each  of  chopped  apples,  brown 
sugar,  seeded  raisins,  bread-crumbs,  cider,  currants, 
and  chopped  walnut  meats  with  two  tablespoonfuls 
of  butter,  one  egg  well-beaten,  and  a  teaspoonful  each 
of  cinnamon  and  mace.  Add  sufficient  hot  water 
to  moisten. 

MINCE  PIE— I 

Line  a  deep  pie-tin  with  rich  pastry  and  fill  with 
canned  mince-meat  or  with  mince-meat  prepared 
according  to  directions  elsewhere  given.  Cover 
with  an  upper  crust  and  bake.  Serve  either  hot 
or  cold. 

MINCE  PIE— II 

Cook  one-half  povmd  of  chopped  raw  beef  with 
one-half  pound  of  chopped  suet,  one  pound  of 
chopped  apples,  one-half  pound  of  currants,  one- 
half  pound  of  raisins,  one-half  potmd  of  chopped 
citron,  one-half  pound  of  brown  sugar,  one  cupful 
of  molasses,  one  tablespoonful  of  salt,  two  table- 
spoonfuls  of  mixed  spices,  a  pinch  of  white  pepper, 
half  a  grated  nutmeg,  the  juice  of  one  lemon,  and 
one  cupful  of  cider.    Bake  with  two  crusts. 

MOCK  MINCE  PIE— I 

Mix  one  cupful  each  of  cracker  crumbs,  sugar, 
molasses,  and  chopped  raisins  with  one  and  one- 
half  cupfuls  of  warm  water,  half  a  cupful  of  vinegar, 
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and  a  teaspoonful  of  mixed  spice.    Line  a  tin  with 
pastry,  fill,  cover  with  crust,  and  bake. 

MOCK  MINCE  PIE— II 

Mix  one  cupful  each  of  bread-crumbs,  vinegar, 
molasses,  and  raisins  with  half  a  cupftil  each  of 
butter  and  brown  sugar,  two  teaspoonfuls  of  cin- 
namon and  one  teaspoonful  each  of  cloves  and  all- 
spice.   Bake  with  two  crusts. 

MOCK  MINCE  PIE— III 

Mix  one  cupful  of  cold  water,  half  a  cupful  each 
of  cracker  crumbs,  molasses,  brown  sugar,  and 
vinegar,  two-thirds  cupful  of  melted  butter,  one 
cupful  of  chopped  raisins,  one  egg  well-beaten,  a 
tablespoonful  of  cinnamon,  a  teaspoonful  each  of 
cloves,  allspice,  nutmeg,  pepper,  and  salt.  Heat 
thoroughly,  cool,  add  three  tablespoonfuls  of  wine 
and  bake  with  two  crusts. 

ORANGE  PIE— I 

Bring  to  the  boil  one  cupful  each  of  sugar  and 
water,  and  the  grated  rind  and  juice  of  an  orange. 
Cook,  while  stirring,  with  one  tablespoonful  of 
cornstarch  rubbed  smooth  with  a  little  cold  water 
and  add  the  beaten  yolk  of  one  egg.  Bake  with 
one  crust,  cover  with  meringue,  and  bake  until 
puffed  and  brown. 

ORANGE  PIE— II 
To  the  grated  rind  of  half  a  lemon  and  half  an 
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orange  add  the  juice  of  an  orange  and  a  lemon. 
Beat  to  a  cream  three-fourths  cupful  of  sugar,  the 
yolks  of  two  eggs,  and  a  heaping  teaspoonful  of  but- 
ter. Add  the  fruit-juice  and  cook  in  a  double 
boiler  until  smooth  and  creamy.  Turn  into  a 
pie-tin  lined  with  pastry  and  bake.  Cover  with 
meringue  and  return  to  the  oven  until  puffed  and 
brown. 

ORANGE  PIE— III 

Mix  the  juice  of  two  oranges  with  the  grated 
rind  of  one,  two  cupfuls  of  sugar,  three  cupfuls  of 
milk,  and  bring  to  the  boil  in  a  double  boiler.  Cook, 
while  stirring,  with  two  tablespoonfuls  of  cornstarch 
rubbed  smooth  in  a  little  cold  milk,  take  from  the  fire, 
and  when  partially  cool,  add  two  well-beaten  eggs. 
Turn  into  a  deep  pie-tin  lined  with  pastry  and  bake. 
Cover  with  meringue  and  return  to  the  oven  until 
puffed  and  brown. 

ORANGE  PIE—IV 

Beat  together  the  yolks  of  three  eggs,  one  cupful 
of  sugar,  two  tablespoonfuls  of  melted  butter,  one 
heaping  tablespoonful  of  flour,  the  juice  of  two 
large  oranges,  and  the  grated  rind  of  one.  Turn 
into  a  deep  pie-tin  lined  with  good  pastry  and  bake. 
Cover  with  a  meringue  made  of  the  stiffly  beaten 
whites,  sweeten  to  taste,  and  return  to  the  oven  until 
puffed  and  brown.  The  juice  of  half  a  lemon  may 
be  added  to  the  orange-juice. 
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PEACH  PIE 

Line  a  deep  pie-tin  with  good  pastry  and  fill 
with  pared,  stoned,  and  quartered  peaches.  Sprinkle 
freely  with  sugar,  and  add  to  each  pie  the  kernels 
from  three  stones,  blanched  and  chopped  fine.  Bake 
with  two  crusts,  or  instead  of  an  upper  crust,  use 
cross-bars  of  pastry. 

PEAR  PIE 

Line  a  deep  pie-tin  with  rich  pastry,  fill  with 
peeled  and  sliced  pears,  add  half  a  cupful  of  sugar, 
and,  if  desired,  a  few  drops  of  lemon-juice.  Bake 
with  two  crusts. 

PINEAPPLE  PIE—I 

Grate  a  pineapple  and  weigh  it.  Add  its  weight 
in  sugar,  half  its  weight  in  butter  beaten  to  a  cream, 
one  cupful  of  cream,  th^  yolks  of  five  eggs  well- 
beaten,  and  the  stiffly  beaten  whites.  Bake  with 
one  crust  and  serve  cold. 

PINEAPPLE  PIE— II 

Grate  a  small  pineapple  and  mix  with  two  table- 
spoonfuls  of  melted  butter,  sugar  to  taste,  and  one 
cupful  of  cream  mixed  with  the  well-beaten  yolks 
of  three  eggs.  Bake  with  one  crust,  cover  with 
meringue,  and  return  to  the  oven  until  puffed  and 
brown. 

PLUM  PIE 

Stew  the  plums  soft  in  as  little  water  as  possible, 
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sweeten  heavily,  and  cool.  Bake  with  two  crusts, 
dredging  the  plums  with  cracker  crumbs  before  put- 
ting on  the  top  crust. 

PRUNE  PIE— I 

Line  a  pie-tin  with  good  pastry  and  fill  with 
stewed,  stoned,  and  sweetened  prunes  which  have 
been  rubbed  through  a  sieve,  and  mix  with  the 
stiffly  beaten  whites  of  two  eggs.  Bake  with  two 
crusts  or  with  one  and  cover  with  whipped  cream 
or  meringue.  If  whipped  cream  is  used  it  must 
be  served  immediately. 

PRUNE  PIE— II 

Line  a  pie-tin  with  pastry,  fill  with  stewed  prunes, 
broken  into  bits,  sprinkle  with  half  a  cupful  of 
powdered  sugar  and  a  little  cinnamon.  Bake, 
cover  with  meringue,  and  return  to  the  oven  to 
brown. 

BAKED  PUMPKIN  OR  SQUASH  FOR  PIES 

Cut  up  without  peeling  but  remove  the  seeds. 
Bake  very  slowly  until  soft,  then  scrape  from  the 
shell  and  rub  through  a  colander. 

STEWED  PUMPKIN  OR  SQUASH  FOR  PIES 

Cut  half  a  pumpkin  or  squash  into  small  pieces 
removing  the  rind  and  seeds.  Cook  very  slowly 
until  tender,  using  as  little  water  as  possible.  Con- 
tinue cooking  until  dry  and  dark,  cool,  and  rub 
through  a  colander. 


PUMPKIN  PIE— I 

Mix  one  cupful  each  of  stewed  and  strained 
pumpkin,  sugar,  milk,  and  cream,  with  one  egg  well- 
beaten,  and  powdered  ginger  and  cinnamon  to  taste. 
Bake  with  one  crust. 

I 

PUMPKIN  PIE— II 

Mix  two  cupfuls  of  stewed  pumpkin,  one  tea- 
spoonful  of  ginger,  one-half  teaspoonful  each  of 
salt  and  cinnamon,  two-thirds  cupful  of  sugar, 
two  eggs  well-beaten,  and  two  cupfuls  of  milk. 
Line  a  pie-tin  with  pastry,  fill  with  the  mixture,  and 
bake  for  forty-five  minutes. 

PUMPKIN  PIE— III 

Mix  together  four  cupfuls  of  milk,  a  pinch  of 
salt,  one  heaping  teaspoonful  of  powdered  ginger, 
one  cupful  of  sugar,  two  eggs  beaten  with  a  table- 
spoonful  of  flour,  and  three  cupfuls  of  boiled  pump- 
kin which  has  been  pressed  through  a  fine  sieve. 
Turn  into  a  buttered  baking-dish  lined  with  pastry 
and  bake  in  a  slow  oven  for  almost  an  hour 

PUMPKIN  PIE— IV 

Mix  four  cupfuls  of  boiling  milk,  five  cupfuls  of 
stewed  and  strained  pumpkin,  one  cupful  of  sugar, 
two  teaspoonfuls  of  salt,  a  tablespoonful  of  cin- 
namon, four  eggs  well-beaten,  and  grated  nutmeg 
to  taste.  Cool,  pour  into  two  buttered  pie-tins 
lined  with  pastry,  and  bake. 
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PUMPKIN  PIE— V 

Beat  together  three  cupfuls  of  boiled  and  strained 
pumpkin,  one  and  one-half  cupfiils  of  sugar,  one- 
half  cupful  of  molasses,  four  eggs  beaten  separately, 
a  pinch  of  salt,  a  tablespoonful  each  of  ginger  and 
cinnamon,  and  a  quart  of  milk.  Mix  thoroughly 
and  bake  slowly  with  one  crust. 

PUMPKIN  PIE— VI 

Mix  four  cupfuls  of  stewed  and  strained  pumpkin 
with  nine  eggs  beaten  separately,  two  quarts  of 
milk,  a  teaspoonful  each  of  cinnamon,  mace,  and 
nutmeg,  one  and  one-half  cupfuls  of  sugar,  and  a 
tablespoonful  of  wine.     Bake  with  one  crust. 

RAISIN   PIE 

Mix  a  cupful  of  chopped  raisins,  seeded,  with  the 
juice  and  grated  rind  of  a  lemon,  one  cupful  of 
water  in  a  little  of  which  a  tablespoonful  of  flour 
has  been  rubbed  smooth,  two  tablespoonfuls  of 
butter,  and  one  cupful  of  sugar.  Bake  with  two 
crusts. 

RHUBARB  PIE— I 

Trim  and  peel  the  stalks,  cut  into  inch-lengths, 
and  pack  in  a  deep  pie-tin  lined  with  good  pastry. 
Sprinkle  with  salt  and  nutmeg,  dredge  with  flour, 
and  add  a  cupful  of  sugar  and  half  a  cupful  of 
water.    Cover  with  a  top  crust,  gash,  and  bake. 


RHUBARB   PIE— II 

Mix  one  and  one-half  cupfuls  of  chopped  rhubarb, 
one  teaspoonful  of  butter,  one  tablespoonful  of 
flour,  the  beaten  yolks  of  two  eggs,  and  the  juice 
of  a  lemon.  Bake  with  one  crust,  cover  with  mer- 
ingue, and  return  to  the  oven  until  pufifed  and  brown. 

RHUBARB   PIE— III 

Peel  the  stalks  and  cut  into  half-inch  lengths. 
Cover  with  boiling  water,  let  stand  until  cool,  and 
drain.  Fill  a  pie-tin  lined  with  good  pastry,  add  a 
cupful  of  sugar,  dot  with  butter,  and  dredge  with 
cracker  crumbs.  Add  the  juice  of  half  an  orange 
and  bake  with  two  crusts. 

RHUBARB  PIE— IV 

Peel  and  cut  up  suflicient  rhubarb  and  cook  until 
soft,  using  as  little  water  as  possible.  Cool,  sweeten 
to  taste,  add  a  tablespoonful  of  butter  broken  into 
bits  and,  if  desired,  a  little  cinnamon  or  nutmeg 
or  grated  lemon-peel.  Bake  with  two  crusts  and 
sprinkle  the  pie  with  powdered  sugar. 

RHUBARB   PIE— V 

Line  a  deep  pie-tin  with  pastry  and  put  into  it 
a  layer  of  cooked  rhubarb  covered  with  sugar. 
Pour  over  a  custard  made  of  two  cupfuls  of  milk 
beaten  with  the  yolks  of  two  eggs  and  sugar  to 
taste.  Bake  until  the  custard  is  set,  then  cover 
with  a  meringue  made  of  the  stiffly  beaten  whites 
of  two  eggs  with  two  heaping  tablespoonfuls  of 


^64  I6vcv^n^  S)ed^ttd 

sugar  and  a  little  lemon-juice.    Bake  until  the 
meringue  is  puffed  and  brown  and  serve  cold. 

STRAWBERRY  PIE 

Line  a  pie-tin  with  pastry,  bake,  and  cool.  Fill 
with  crushed  and  sweetened  strawberries,  cover 
with  meringue,  and  bake  until  puffed  and  brown. 
Serve  cold. 

SQUASH  PIE— I 

Mix  one  cupful  of  stewed  and  strained  squash 
with  half  a  cupful  of  sugar,  one  tablespoonful  each 
of  molasses  and  melted  butter,  one  egg  well-beaten 
with  a  pinch  of  salt,  one  and  one-half  cupfuls  of 
milk,  and  one  teasi)Oonful  each  of  ginger  and  cin- 
namon.   Bake  with  one  crust. 

SQUASH  PIE— II 

Mix  one  pint  of  boiled  dry  squash  with  one  cupftil 
of  brown  sugar,  three  eggs  well-beaten,  one  table- 
spoonful  each  of  ginger  and  melted  butter,  two  table- 
spoonfuls  of  molasses,  a  teaspoonful  of  cinnamon,  a 
pinch  of  salt  and  two  cupfuls  of  milk.  Bake  with 
one  crust. 

SQUASH  PIE— III 

Line  a  deep  pie-tin  with  pastry.  Mix  five  cup- 
fuls of  stewed  and  strained  squash,  five  cupfuls  of 
milk,  one  tablespoonful  of  butter,  one  heaping 
cupful  of  sugar,  two  teaspoonfuls  of  salt,  the  grated 
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rind  of  a  lemon,  four  ^gs  well-beaten,  and  pow- 
dered cinnamon  and  nutmeg  to  season.  Cool,  fill 
the  pie-tin,  leaving  a  little  space  for  the  mixture 
to  rise,  and  bake  for  forty-five  minutes. 
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THREE    HUNDRED    AND    EIGHTY- 
FIVE  PUDDINGS 

BATTER  PUDDINGS 

ADELAIDE  PUDDING 

Beat  thoroughly  the  yolks  of  six  eggs  and  the 
whites  of  three.  Make  a  sjrrup  of  two  cupfuls  of 
water  and  a  heaping  cupful  of  sugar.  When  boil- 
ing hot,  pour  it  over  the  eggs  and  beat  thoroughly 
for  twenty  minutes,  adding  the  juice  of  a  lemon  and 
the  grated  rind.  Sift  in  slowly  a  cupful  of  flour, 
and  when  thoroughly  mixed,  pour  into  a  buttered 
baking-dish  and  bake  in  a  slow  oven  for  twenty 
minutes.     Serve  with  Wine  Sauce. 

ALBERMARLE  PUDDING 

Warm  half  a  cupful  of  butter,  and  beat  until  it 
is  frothy,  then  add  half  a  cupful  of  sugar  and  the 
grated  rind  of  a  lemon.  Mix  with  three  eggs  beaten 
separately  and  add,  gradually,  one  and  one-half 
cupftds  of  flour.  Beat  until  smooth.  Butter  a 
pudding-dish  and  stick  on  the  sides  raisins,  currants, 
or  small  bits  of  candied  fruit.  Pour  in  the  pudding, 
cover  with  buttered  paper;  and  set  it  in  a  pan  of 
boiling  water  reaching  to  three-fourths  its  height. 

306 
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Bake  for  an  hour  and  a  half,  turn  out,  and  serve 
with  any  preferred  sauce. 

ALMOND  PUDDING 

Butter  a  deep  basin  and  put  a  layer  of  strained 
and  sweetened  apple  sauce  in  the  bottom.  Pound 
a  cupful  of  blanched  almonds  in  a  mortar  with  half 
a  cupful  of  sugar,  add  the  strained  juice  and  grated 
rind  of  a  lemon,  the  beaten  yolks  of  seven  eggs,  and 
enough  flour  to  thicken  to  the  consistency  of  batter. 
Fold  in  the  stififly  beaten  whites  of  the  ^gs,  pour 
over  the  apples,  and  bake  for  half  an  hour  in  a  mod- 
erate oven.    Serve  with  Sweet  Sauce. 

APPLE  PUDDING 

Peel,  core,  and  slice  three  or  four  apples.  Make 
a  batter  of  two  eggs  well-beaten,  one  tablespoonful 
of  sugar,  two  tablespoonfuls  of  melted  butter,  one 
and  one-half  cupfuls  of  milk,  a  teaspoonful  of  vanilla, 
and  two  cupfuls  of  flour  sifted  with  two  teaspoonf uls 
of  baking-powder.  Beat  thoroughly,  pour  over  the 
apples,  steam  for  forty  minutes,  and  serve  hot  with 
sweetened  cream  or  sauce. 

APPLE  AND  BATTER  PUDDING 

Make  a  batter  of  two  eggs  well-beaten,  a  pinch 
of  salt,  one  cupful  of  sugar,  one  cupful  of  flour  sifted 
with  a  teaspoonful  of  baking-powder,  and  half  a 
cupful  of  boiling  water.  Peel  and  slice  thin  four 
apples  and  put  into  a  buttered  saucepan  with 
alternate  layers  of  the  batter,  sprinkling  each  layer 
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of  apples  with  sugar  and  having  batter  on  top. 
Steam  for  an  hour  and  serve  hot  with  Caramel 
Sauce. 

APPLE  PLUM  PUDDING 

Sift  together  one  cupful  of  flour,  one  teaspoonful 
of  baking-powder,  one  cupful  of  sugar,  and  a  pinch 
of  salt.  Rub  into  it  half  a  cupful  of  butter,  add  one 
cupful  each  of  raisins  and  milk  and  five  large 
apples  peeled,  cored,  and  chopped.  Add  two  eggs 
beaten  separately,  mix  thoroughly,  bake  for  an 
hour,  and  serve  with  Hard  Sauce. 

BATTER  PUDDING— I 

Beat  one  egg,  add  half  a  cupful  of  sugar,  and  a 
lump  of  butter  the  size  of  a  walnut.  Sift  one  tea- 
spoonful  of  baking-powder  and  a  pinch  of  salt  with 
two  cupfuls  of  flour.  Stir  a  cupftd  of  raisins  or 
currants  into  the  flour.  Mix  with  the  egg  and  sugar, 
adding  gradually  two-thirds  cupful  of  milk.  Turn 
into  a  buttered  mould  and  steam  for  an  hour. 
Serve  with  cream  and  sugar  or  with  any  preferred 
sauce. 


BATTER  PUDDING—II 

Rub  together  one  cupful  of  sugar,  and  two  table- 
spoonfuls  of  butter.  Add  three  eggs  well-beaten, 
half  a  cupful  of  milk,  a  teaspoonful  of  vanilla,  and 
two  cupfuls  of  floiu"  sifted  with  two  teaspoonfuls  of 
baking-powder.     Beat  thoroughly,  turn  into  a  deep 


385  pudMnge  309 

buttered  pan,  bake  for  forty  minutes,  and  serve  hot 
with  Chocolate  Sauce. 

BATTER  PUDDING— III 

Beat  three  eggs  very  light,  add  one  and  one-half 
cupfuls  of  sugar,  the  juice  of  a  lemon,  half  the 
grated  rind,  and  half  a  cupful  of  cold  water.  Sift 
in  a  scant  two  cupfuls  of  flour  with  two  level  tea- 
spoonftds  of  baking-powder.  Turn  into  a  deep 
buttered  pan,  bake  for  half  an  hour,  and  serve  with 
any  preferred  sauce. 

BATTER  PUDDING— IV 

Beat  together  four  eggs,  two  cupfuls  of  milk, 
and  a  pinch  of  salt.  Sift  in  a  cupful  of  flour,  turn 
into  a  buttered  mould,  cover  tightly,  and  steam  for 
an  hour  and  a  quarter.  Serve  with  any  preferred 
sauce. 

BATTER  PUDDING— V 

Beat  together  four  eggs,  a  pinch  of  salt,  and  two 
cupfuls  of  milk.  Sift  in  three  cupfuls  of  flour,  add 
four  cupfuls  of  berries,  and  a  little  grated  nutmeg. 
Turn  into  a  buttered  baking-dish,  bake  for  an  hour, 
and  serve  immediately,  with  any  preferred  sauce. 

BATTER  PUDDING— VI 

Sift  a  pint  of  flour  with  a  teaspopnful  of  baking- 
powder  and  a  pinch  of  salt.  Add.  gradually  two 
cupfuls  of  milk,  four  eggs  beaten  separately,  and  a 
tablespoonful  of  melted  butter.    Add  two  cupfuls 
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of  berries  or  sliced  fruit  and  enough  more  sifted 
flour  to  make  a  very  stiff  batter.  Turn  into  a  but- 
tered mould.  Steam  for  three  hours  and  serve 
With  sweetened  cream  or  with  any  preferred  sauce. 

BATTER  PUDDING— VII 

Beat  the  yolks  of  six  ^gs  to  a  cream  and  add 
gradually  five  tablespoonfuls  of  sugar.  Add  five 
tablespoonf  uls  of  flour  rubbed  smooth  with  six  table- 
spoonfuls  of  milk  and  the  grated  rind  and  juice  of 
a  lemon.  Fold  in  the  stiffly  beaten  whites  of  the 
eggs  and  fill  buttered  custard  cups  three-fourths 
full  of  the  batter.  Sprinkle  with  sugar,  set  into  a 
pan  of  hot  water  to  reach  to  two-thirds  the  height 
of  the  cups,  cover  with  paper,  and  bake  for  half 
an  hour  in  a  hot  oven.  Unmould  on  serving- 
dishes,  put  a  spoonful  of  preserved  strawberries  or 
other  fruit  upon  each  one,  and  serve  with  two  cup- 
fuls  of  syrup  cooked  with  two  tablespoonfuls  of 
flour  rubbed  smooth  with  two  tablespoonfuls  of 
butter. 

BLACKBERRY  PUDDING— I 

Cream  three-fourths  cupful  of  butter  with  one 
cupful  of  sugar,  add  four  eggs  well-beaten,  one  cup- 
ful of  blackberry  juice,  three  tablespoonfuls  of  cream, 
and  one  and  one-half  cupfuls  of  flour  sifted  with 
half  a  teaspoonful  of  soda.  Bake  and  serve  with 
any  preferred  sauce. 
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BLACKBERRY  PUDDING— II 

Beat  four  eggs  separately  and  mix.  Add  two 
cupfuls  of  milk,  a  grating  of  nutmeg,  a  pinch  of 
salt,  and  three  cupfuls  of  sifted  flour  with  three 
teaspoonfuls  of  baking-powder.  Mix  thoroughly, 
add  a  quart  of  blackberries  dredged  with  flour, 
and  steam  for  two  hours,  or  bake  for  one  hour. 
Serve  with  sweetened  cream  or  sauce. 

BLACKBERRY  PUDDING— III 

Cream  half  a  cupful  of  sugar  with  two  tablespoon- 
fuls  of  butter,  add  a  cupful  of  milk,  the  whites  of 
three  eggs  well-beaten,  and  two  and  one-half  cup- 
fuls of  flour  sifted  with  two  heaping  teaspoonfuls 
of  baking-powder.  Add  four  cupfuls  of  black- 
berries, turn  into  a  deep  buttered  baking-dish  and 
steam  for  forty-five  or  fifty  minutes  in  a  moderate 
heat.  Serve  with  any  preferred  sauce.  Cherries, 
blueberries,  raspberries,  or  other  fruits  may  be  used 
in  the  same  way. 

BLACKBERRY  JAM  PUDDING 

Cream  three-fourths  cupful  of  butter  with  one 
cupful  of  sugar.  Add  three  eggs  beaten  separately, 
three  tablespoonfuls  of  sour  cream,  one  cupful  of 
blackberry  jam,  and  one  and  one-half  cupfuls  of 
flour  sifted  with  half  a  teaspoonful  of  soda.  Add  a 
little  grated  nutmeg  if  desired,  bake  in  a  moderate 
oven,  and  serve  with  any  preferred  sauce.  Other 
jams  may  be  used  in  the  same  way. 


r 
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BLUEBERRY  PUDDING~I 

Sift  two  cupfuls  of  fiour  with  a  heaping  teaspoon- 

f       ful  of  baking-powder  and  work  into  it  half  a  cupful 

/        of  butter.    Add  two  eggs  well-beaten,  one  cup- 

//         ful  of  milk,  and  two  cupfuls  of  blueberries  dredged 

with  flour.    Bake  in  a  buttered  pan  in  a  moderate 

oven  for  an  hoiu*. 

BLUEBERRY  PUDDING— II 

Sift  two  cupfuls  of  flour  with  two  teaspoonfuls  of 
baking-powder,  add  one  cupful  of  milk,  two  table- 
spoonfuls  of  melted  butter,  three  eggs  beaten  sepa- 
rately, two  cupfuls  of  sugar,  and  one  quart  of 
blueberries  dredged  with  flour^  Bake  in  a  buttered 
pan  for  half  an  hour,  and  serve  with  any  preferred 
sauce. 

BIRD'S-NEST  PUDDING 

Peel  and  core  eight  apples,  put  into  a  buttered 
baking-dish,  and  All  the  cavities  with  sugar.  Make 
a  batter  of  three  cupfuls  of  milk,  four  well-beaten 
eggs,  and  enough  sifted  flour  to  make  moderately 
stiff.  Pour  the  batter  over  the  fruit  and  bake 
until  done.  For  the  sauce  cook  to  a  cream  half 
a  cupful  of  butter,  a  cupful  of  powdered  sugar 
and  half  a  cupful  of  cream.  Cook  in  a  double 
boiler  for  not  more  than  five  minutes,  and  serve 
immediately. 

CHERRY  PUDDING— I 
Beat  two  eggs  with  a  cupful  of  milk,  and  a  cupful 


385  pttdDinga  313 

of  sugar,  add  enough  flour  sifted  with  two  teaspoon- 
fuls  of  baking-powder  and  a  pinch  of  salt  to  make  a 
stiff  batter.  Add  as  many  stoned  cherries  as  can  be 
stirred  in  and  boil  or  steam  for  an  hour.  Serve  hot 
with  any  preferred  sauce.  Peaches,  apples,  cran- 
berries, currants,  or  other  fruit  may  be  used  in  the 
same  way. 

CHERRY  PUDDING— II 

Sift  together  two  cupfuls  of  flour,  two  teaspoon- 
ftds  of  baking-powder,  half  a  teaspoonful  of  salt, 
and  a  cupful  of  sugar*  Add  a  cupful  of  milk 
and  a  cupful  of  melted  butter.  Fill  buttered 
custard  cups  two-thirds  full  of  the  batter,  alter- 
nating with  canned  cherries  drained  from  the 
juice.  Set  into  a  pan  "of  hot  water,  cover,  and  bake 
for  half  an  hour.  Serve  with  sauce  made  as  fol- 
lows: Cream  half  a  cupful  of  butter  with  a  cupful 
of  sugar,  add  four  tablespoonfuls  of  cherry- juice 
and  half  a  cupful  of  boiling  water.  Beat  until 
smooth  and  serve  at  once. 

COTTAGE  PUDDING— I 

Sift  together  two  heaping  cupfuls  of  flour,  half  a 
cupful  of  sugar,  and  two  teaspoonfuls  of  cream  tar- 
tar. Add  two  tablespoonfuls  of  melted  butter, 
grated  nutmeg  to  flavor,  and  a  teaspoonful  of  soda 
dissolved  in  a  cupful  of  milk.  Bake  for  an  hour  in 
a  moderate  oven  and  serve  hot  in  slices  with  any 
preferred  sauce. 
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COTTAGE  PUDDING— II 

Sift  together  one  cupftil  of  sugar,  two  cupfuls  of 
flour,  one  teaspoonf ul  of  soda,  and  three  teaspoonf uls 
of  cream  tartar.  Rub  two  tablespoonfuls  of  but- 
ter into  it  add  an  egg  beaten  with  a  cupful  of  milk, 
and  bake  in  gem  pans  or  in  a  shallow  pan.  Serve 
hot  with  any  preferred  sauce. 

COTTAGE  PUDDING— III 

Stir  into  a  cupful  of  boiling  milk  a  pint  of  flour 
and  a  pinch  of  salt.  Add  two  tablespoonfuls  of 
melted  butter  and  the  beaten  yolks  of  two  eggs. 
Cool,  fold  in  the  stifiiy  beaten  whites,  and  bake  in 
buttered  patty-pans  for  fifteen  or  twenty  minutes. 
Serve  with  crushed  and  sweetened  strawberries  or 
other  fruit. 

COTTAGE  PUDDING— IV 

Cream  together  one  cupful  of  sugar  and  two 
tablespoonfuls  of  butter.  Add  two  eggs  well- 
beaten,  one  cupftil  of  milk,  grated  nutmeg  to  season, 
and  two  cupfuls  of  flour  sifted  with  two  heaping 
teaspoonfuls  of  baking-powder.  Turn  into  a  but- 
tered mould,  cover  and  steam  for  an  hour  and  a 
quarter.  Serve  with  a  sauce  made  of  jam  thinned 
with  syrup  and  mixed  with  the  stiffly  beaten  white 
of  an  egg* 

COTTAGE  PUDDING— V 

Sift  two  cupfuls  of  flour  with  a  teaspoonful  each 
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of  baking-powder  and  salt,  add  a  pint  of  milk,  the 
beaten  yolks  of  four  eggs,  and  the  stiffly  beaten 
whites.  Turn  into  a  buttered  baking-dish,  bake  for 
forty-five  minutes,  and  serve  hot  with  rich  sauce. 

COTTAGE  PUDDING— VI 

Cream  one  cupful  of  butter  with  one  cupful  of 
sugar,  add  four  eggs  beaten  separately,  one  cupful  of 
sour  milk  in  which  half  a  teaspoonful  of  soda  has 
been  dissolved  and  three  cupfuls  of  sifted  flour. 
Bake  in  a  moderate  oven  and  serve  with  any 
preferred  sauce. 

COTTAGE  PUDDING— VII 

Beat  together  four  eggs,  four  cupfuls  of  milk,  and 
two  tablespoonfuls  of  sugar.  Beat  in  enough  flour 
to  make  a  thin  batter  with  a  pinch  of  salt  and  a 
large  teaspoonful  of  baking-powder.  Turn  into  a 
buttered  pan,  bake  for  an  hour,  and  serve  with  any 
preferred  sauce. 

PEACH  COTTAGE  PUDDING /^O 


ipf  ul  of  I  <>  ^ 


Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  one  cupful  of  milk,  two  eggs  well-beaten^ 
and  two  cupfuls  of  flour  sifted  with  two  teaspoon-  f 

fuls  of  baking-powder  and  a  pinch  of  salt.  Add  a 
cupftd  or  more  of  canned  peaches  sliced  thin,  turn 
into  a  buttered  mould,  and  bake  for  half  an  hour  in 
ft  moderate  oven.    Serve  hot  with  Hard  Sauce. 


«H, 
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CRACKER  PUDDING 

Split  Boston  crackers,  soak  in  hot  milk  with  a 
beaten  egg,  and  fill  a  buttered  mould  with  them, 
sprinkling  with  sugar,  raisins,  shredded  citron,  and 
dots  of  butter.    Bake. 

CRANBERRY  PUDDING 

Mix  one  cupful  of  milk,  one  egg  well-beaten, 
half  a  cupful  of  melted  butter,  and  one  cupful 
of  split  cranberries  with  one  and  one-half  cupfuls  of 
flour  sifted  with  a  pinch  of  salt,  one  teaspoonful  of 
soda,  and  two  teaspoonfuls  of  cream  tartar.  Steam 
for  an  hour  and  serve  with  any  preferred  sauce. 

CREAM  PUDDING— I 

Mix  one  cupful  of  sifted  flour  with  a  cupful  of 
milk,  a  pinch  of  salt,  one  heaping  tablespoonful  of 
sugar,  three  eggs  beaten  separately,  and  a  pinch 
of  soda  dissolved  in  a  little  warm  water.  Add  a 
cupful  of  cream,  bake  in  a  buttered  baking-dish, 
and  serve  with  cream  sauce. 

CREAM  PUDDING— II 

Thicken  two  cupfuls  of  milk  with  half  a  cupful  of 
flour  rubbed  smooth  in  a  little  of  it,  take  from  the 
fire,  add  three  tablespoonfuls  each  of  butter  and 
sugar,  the  beaten  yolks  of  three  eggs,  and  any  pre- 
ferred flavoring.  Fold  in  the  stiffly  beaten  whites, 
turn  into  a  buttered  baking-dish,  set  into  a  pan  of 
hot  water  and  bake  for  half  an  hour  in  a  quick 
oven.    Serve  with  any  preferred  sauce. 
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CREAM  PUDDING— III 

Beat  six  eggs  with  three  tablespoonfuls  of  pow- 
dered sugar  and  the  grated  rind  of  a  lemon.  Add 
two  cupfuls  of  milk,  a  teaspoonful  of  salt,  two  cup- 
fuls  of  thick  cream,  and  enough  flour  to  make  a 
stiff  batter.  Pour  into  small  buttered  cups  and 
bake.    Serve  with  cream  sauce. 

CUP  PUDDING 

Sift  together  two  tablespoonfuls  each  of  flour  and 
sugar  and' add  three  eggs  beaten  with  a  cupful  of 
milk.  Fill  buttered  patty -pans  or  small  tin  moulds 
and  bake  for  thirty  minutes  in  a  quick  oven.  Serve 
with  cream  or  preserves  or  jam. 

FRENCH  PUDDING 

Sift  two  cupfuls  of  flour  with  a  teaspoonful  of 
baking-powder  and  a  pinch  of  salt.  Add  a  cupful 
of  milk  and  three  eggs  well-beaten.  Bake  in  a 
square  tin  and  serve  hot  with  Hard  Sauce,  to  which 
mashed  fruit  may  be  added  if  desired. 

FRUIT  ROLL 

Beat  the  yolks  of  three  eggs  with  one  cupful  of 
sugar,  add  the  juice  of  a  lemon  and  half  the  grated 
rind,  then  the  whites  beaten  to  a  stiff  froth.  Sift  in 
one  cupful  of  flour  and  a  teaspoonful  of  baking- 
powder.  Spread  over  a  large  flat  buttered  tin,  and 
bake  in  a  slow  oven.  Turn  out  on  a  towel,  spread 
with  marmalade,  jelly  or  jam,  or  finely  cut  pre- 
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served  fruit,  trim  oflf  the  crusty  edges,  and  roll  up. 
Serve  with  cream  either  whipped  or  plain. 

JAM   PUDDING 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  two  eggs  well-beaten,  one  cupful  of  sour 
milk,  and  one  cupful  of  flour  sifted  with  a  teaspoonful 
of  soda.  Mix  thoroughly  with  a  cupful  of  jam,  bake 
and  serve  with  Lemon  Sauce.  Sweet  milk  and 
two  teaspoixifuls  of  baking-powder  may  be  used 
instead  of  sour  milk  and  soda. 

JONATHAN  PUDDING 

Make  a  batter  of  two  cupfuls  each  of  buttermilk 
and  flour,  a  teaspoonftil  of  soda,  and  a  pinch  of 
salt.  Mix  with  thinly  sliced  tart  apples,  turn  into 
a  buttered  baking-dish,  and  bake  slowly  or  steam. 
Serve  hot  with  sweetened  cream  or  with  any  pre- 
ferred sauce.  Peaches,  plums,  cherries,  goose- 
berries, currants,  and  other  fruits  may  be  used  in 
the  same  way. 

KENTUCKY  PUDDING 

Beat  together  the  yolks  of  eight  eggs  and  two 
tablespoonfuls  of  melted  butter.  Add  a  pint  of 
flour  sifted  with  a  teaspoonful  of  ginger  and  fold 
in  the  stiffly  beaten  whites  of  the  eggs.  Bake  for 
an  hour. and  serve  with  any  preferred  sauce. 

NUT  PUDDING— I 
Sift  one  and  one-half  cupfuls  of  flour  with  a  tea- 
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spoonftil  of  baking-powder  and  half  a  cupful  of 
sugar.  Work  into  it  one-half  cupful  of  butter  and 
add  two  eggs  well-beaten  with  half  a  cupful  of  cold 
water.  Stir  in  half  a  cupful  of  chopped  walnut 
meats  dredged  with  flour,  turn  into  a  buttered  bak- 
ing-dish, and  bake  for  thirty  minutes.  Thicken 
the  sauce  with  flour  or  cornstarch,  and  season 
with  a  teaspoonftd  of  butter.  Add  a  little  lem6n- 
juice  and  grated  nutmeg. 

NUT  PUDDING— II 

Melt  a  tablespoonful  of  butter  in  half  a  cupful  of 
hot  water,  add  two  eggs  well-beaten,  half  a  cupful 
of  sugar,  and  enough  flour  sifted  with  a  teaspoonful 
of  baking-powder  to  make  a  thin  batter.  Stir  in 
half  a  cupful  of  walnut  meats  dredged  with  flour 
and  bake  for  half  an  hour  in  a  buttered  pan.  Serve 
with  a  sauce  made  of  one  cupful  of  sugar,  one  cup- 
ful of  water,  a  heaping  teaspoonful  of  flour  creamed 
with  a  teaspoonful  of  butter,  and  grated  nutmeg 
to  season.  Cook  until  smooth  and  thick,  stirring 
constantly,  take  from  the  fire,  and  add  a  teaspoonful 
of  vinegar  or  lemon-juice. 

PEACH  PUDDING 

Bring  two  cupfuls  of  milk  to  the  boil  and  thicken 
with  three  small  spoonfuls  of  flour  rubbed  smooth 
in  a  little  cold  milk.  Cook  until  smooth,  add  four 
eggs  beaten  separately,  and  eight  peaches  peeled 
and  cut  fine.  Fill  buttered  custard  cups,  set  into 
a  pan  of  hot  water,  and  bake  in  a  moderate  oven. 
Serve  hot  with  cream  or  other  sauce. 
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APPLE  PUFFS— I 

Butter  gem-pans  and  half  fill  them  with  rich 
biscuit  dough.  Cover  with  sliced  sour  apples  and 
maple  sugar,  dot  with  butter,  bake  in  a  quick  oven, 
and  serve  hot  with  cream. 

APPLE  PUFFS— II 

Mix  a  cupful  of  milk  with  one  egg  well-beaten, 
and  add  enough  flour  sifted  with  a  pinch  of  salt  and 
a  teaspoonful  of  baking-powder  to  make  a  thin 
batter.  Fill  buttered  cups  half  full  of  chopped 
apples,  sweetened  and  flavored  to  taste.  Cover 
with  the  batter.  Steam  for  an  hour  and  serve  hot 
with  any  preferred  sauce. 

BAKED  PUFFS 

Heat  a  pint  of  milk  in  a  double  boiler  with  half  a 
cupful  of  butter.  Cool,  add  a  cupful  of  sugar,  the 
beaten  yolks  of  five  eggs,  and  the  whites  of  three. 
Flavor  with  grated  lemon-peel,  beat  in  two  cupfuls 
of  flour,  fill  buttered  custard  cups  two-thirds  ftdl, 
bake  for  half  an  hour,  and  serve  with  crushed  fruit 
or  Custard  or  Cream  Sauce. 

FRENCH  PUFFS— I 

Cream  one-third  cupful  of  butter  with  a  cupful 
of  sugar,  add  two  eggs  beaten  separately,  one  cup- 
ful of  milk  and  two  cupfuls  of  flour  sifted  with  a 
teaspoonful  of  cream  tartar  and  half  a  teaspoonftd 
of  soda.    Bake  in  patty-pans  and  serve  with  a  sauce 
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made  with  a  cupful  of  thin  syrup  flavored  with 
the  juice  and  grated  rind  of  half  a  lemon  and 
thickened  with  one  small  spoonful  of  flour  rubbed 
smooth  with  three  small  spoonfuls  of  butter. 

FRENCH  PUFFS— II 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
granulated  sugar,  add  the  yolks  of  three  eggs  well- 
beaten,  one  cupful  of  milk,  and  two  cupfuls  of  flour 
sifted  with  a  teaspoonful  of  cream  tartar  and  half 
a  teaspoonful  of  soda.  Bake  for  twenty  minutes 
in  buttered  gem -pans.  Beat  to  a  stiff  froth  the 
whites  of  the  three  eggs,  add  gradually  a  cupful  of 
powdered  sugar,  the  juice  of  two  oranges,  and  a 
little  of  the  grated  peel.  Serve  the  hot  puffs  im- 
mediately with  the  sauce  poured  around.  Lemon- 
juice  may  be  used  instead  of  the  orange. 

FRUIT  PUFFS— I 

Sift  a  cupful  of  flour  with  a  teaspoonful  of  bak- 
ing-powder and  a  pinch  of  salt  and  add  enough 
milk  to  make  a  soft  batter.  Fill  buttered  custard 
cups  with  alternate  layers  of  batter  and  preserves 
or  jam  or  finely  cut  fresh  fruit,  and  sweeten  to  taste, 
having  batter  on  top.  Steam  for  half  an  hour 
and  serve  with  a  sauce  made  of  half  a  cupful  each 
of  butter  and  sugar,  two  eggs  well-beaten,  one  cup- 
ful of  milk,  and  one  cupful  of  the  fruit  used  in  the 
pudding;  cook  in  a  double-boiler  until  smooth  and 
thick. 

ai 
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FRUIT  PUFFS— II 

Soak  two  cupfuls  of  stale  bread-crumbs  in  a  cup- 
ful of  hot  milk,  add  five  eggs  beaten  separately,  and 
a  pinch  of  soda  dissolved  in  boiling  water.  Fill 
gem-pans  or  buttered  cups  half  full  of  the  batter 
and  bake  in  a  quick  oven  for  half  an  hour.  Split 
partially,  fill  with  jelly,  jam,  or  marmalade,  or  pre- 
serves, put  together  again,  and  serve  hot  with  sweet- 
ened cream. 

GERMAN  PUFFS 

Mix  two  cupfuls  each  of  milk  and  sifted  fiour 
with  three  eggs  beaten  separately  and  a  pinch  of 
salt.  Turn  into  a  buttered  pan,  or  gem-pans,  bake 
for  twenty  minutes,  and  serve  immediately  with  any 
preferred  sauce. 

INDIAN  PUFFS 

Heat  a  pint  of  milk  and  sift  into  it  one  cupful  of 
corn-meal,  one-fourth  cupful  of  flour,  and  a  pinch  of 
salt.  Cook  for  fifteen  minutes,  stirring  constantly. 
Add  a  teaspoonful  of  butter  and  cool.  Add  two 
eggs  well-beaten,  half  a  cupful  of  sugar  sifted  with 
a  teaspoonful  of  cream  tartar  and  half  a  teaspoonful 
of  soda  and  a  pinch  each  of  cinnamon  and  grated 
nutmeg.  Beat  thoroughly,  bake  in  buttered  cups, 
and  serve  with  any  preferred  sauce. 

ITALIAN  PUFFS 

Bring  to  the  boil  half  a  cupful  of  butter,  one  cup- 
ful of  water,  two  tablespoonfuls  of  sugar,  and  the 
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grated  rind  of  a  lemon.  Add  two  cupfuls  of  flour 
and  cook  until  the  mixture  leaves  the  sides  of  the 
pan,  stirring  constantly.  Cool,  and  beat  in,  one  at 
a  time  six  unbeaten  eggs.  Drop  by  spoonfuls  on  a 
buttered  tin  sheet,  bake  for  half  an  hour,  and  serve 
hot  with  any  preferred  sauce. 

JAM  PUFFS 

Sift  two  cupfuls  of  flour  with  two  teaspoonfuls 
of  baking-powder  and  a  pinch  of  salt.  Add  enough 
milk  to  make  a  soft  batter.  Fill  buttered  custard 
cups,  alternating  with  tablespoonfuls  of  jam,  steam 
for  half  an  hour,  and  serve  hot  with  Hard  Sauce. 

SPONGE   PUFFS 

Mix  one  and  one-half  cupfuls  of  sugar,  six  eggs 
beaten  separately,  a  teaspoonful  of  lemon  extract, 
and  two  cupfuls  of  sifted  flour.  Bake  in  patty- 
pans and  serve  hot  with  Lemon  Sauce« 

WHITE  PUFFS 

Beat  the  whites  of  four  eggs  to  a  stiff  froth,  add 
slowly  one  cupful  of  powdered  sugar  and  a  heaping 
cupful  of  flour,  sifted  with  a  teaspoonful  of  baking- 
powder.  Add  a  pint  of  milk,  a  pinch  of  salt,  and  the 
grated  peel  of  half  a  lemon.  Beat  until  very  light 
and  bake  in  buttered  gem-pans.  Sprinkle  with 
powdered  sugar  and  serve  hot  with  Lemon  Sauce. 

QUINCE  PUDDING 

Boil  seven  quinces  until  soft,  peel,  core,  and  mash, 
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then  add  the  yolks  of  four  eggs  beaten  with  a  pint 
of  cream.  Sweeten  to  taste,  season  with  powdered 
ginger,  and  cinnamon  and  bake  in  a  buttered  bak- 
ing-dish for  forty-five  minutes.  Sprinkle  with 
powdered  sugar  and  serve  with  Custard  Sauce. 

RASPBERRY  PUDDING— I 

Cream  one-fourth  cupful  of  butter  with  one  cup- 
ful of  sugar.  Add  one  cupful  of  raspberry  jam  and 
four  eggs  beaten  separately.  Beat  to  a  stiff  paste 
and  fill  a  buttered  baking-dish  in  alternate  layers 
with  fresh  bread-crumbs.  Cover  with  crumbs,  dot 
with  butter,  and  bake  for  an  hour  in  a  moderate 
oven.  Serve  with  any  preferred  sauce.  Other  jams 
or  fresh  or  preserved  fruit  may  be  used  in  the  same 
way. 

RASPBERRY  PUDDING— II 

Heat  a  quart  of  milk  in  a  double  boiler  and 
thicken  with  a  tablespoonful  of  flour  rubbed  smooth 
in  a  little  cold  milk.  Cook  for  fifteen  minutes,  add- 
ing a  pinch  of  salt.  Take  from  the  fire,  add  a  tea- 
spoonful  of  vanilla,  a  cupful  of  cracker-crumbs, 
the  beaten  yolks  of  four  eggs,  the  stiffly  beaten  white 
of  one,  and  half  a  cupful  of  sugar.  Turn  into  a 
buttered  baking-dish,  cover  with  raspberries, 
sprinkle  thickly  with  sugar,  and  bake  in  a  moderate 
oven.  Cover  with  a  meringue  made  of  the  re- 
maining whites,  return  to  the  oven  until  puffed  and 
brown,  and  serve  either  hot  or  cold  with  cream. 
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SPONGE  PUDDING— I 

Sift  one  cupful  each  of  flour  and  sugar  with  one 
teaspoonful  of  baking-powder,  add  three  table- 
spoonfuls  of  water,  and  two  eggs  well-beaten. 
Mix  thoroughly,  bake  in  a  shallow-pan,  spread  with 
jelly  or  jam,  cover  with  meringue  and  return  to  the 
oven  until  puffed  and  brown.    Serve  with  cream. 

SPONGE  PUDDING— II 

Cream  a  heaping  tablespoonful  of  butter  with  a 
cupful  of  sugar,  add  two  eggs  well-beaten,  half  a 
cupful  of  milk,  a  teaspoonful  of  lemon  extract,  and 
one  cupful  of  flour  sifted  with  half  a  teaspoonful 
of  soda,  and  a  teaspoonful  of  cream  tartar.  Bake 
in  two  layers.  Heat  a  cupful  of  milk  with  two 
tablespoonfuls  of  butter  and  half  a  cupful  of  sugar. 
Thicken  with  two  small  spoonfuls  of  flour  rubbed 
smooth  in  a  little  cold  milk,  add  the  yolks  of  two 
^ggs  well-beaten,  and  flavoring  to  taste.  Cook  and 
cool,  put  the  cake  together  with  the  custard,  cover 
with  meringue,  and  bake  tmtil  puffed  and  brown. 

STRAWBERRY  PUDDING 

Beat  together  one  cupful  of  sugar,  the  juice  of  a 
lemon,  and  the  yolks  of  four  eggs.  Sift  a  cupful 
of  flour  with  a  teaspoonful  of  baking-powder,  mix 
in  thoroughly,  and  fold  in  the  stiffly  beaten  whites. 
Butter  a  deep  border  mould,  pour  the  mixture  in, 
and  bake  for  thirty-five  minutes  in  a  moderate 
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oven.  At  serving-time  fill  the  centre  with  crushed 
strawberries  sweetened  to  taste  and  cover  the  whole 
pudding  with  whipped  cream.  Other  fruits  may  be 
used  instead  of  strawberries. 

BREAD-AND- FRUIT  PUDDINGS 

BREAD  PUDDING— I 

Soak  fourcupfuls  of  bread-crumbs  until  soft  in  hot 
milk  to  cover.  Add  a  cupful  of  molasses,  a  cupful 
of  raisins  or  currants,  half  a  teaapoonful  each  of 
salt  and  soda,  sifted  with  a  cupful  of  flour,  half  a 
cupful  of  melted  butter,  and  spice  to  season.  Turn 
into  a  buttered  mould,  steam  for  three  hours,  and 
serve  with  any  preferred  sauce. 

BREAD   PUDDING— II 

Line  a  buttered  baking-dish  with  thin  slices  of 
stale  bread  buttered.  Sprinkle  with  raisins  or 
currants,  add  a  little  lemon-juice,  and  enough  grated 
peel  to  season.  Pour  over  a  custard  made  of  two 
eggs  and  two  cupfuls  of  milk  beaten  together  and 
sweetened  to  taste.  Bake  for  half  an  hour  in  a 
moderate  oven. 

BREAD  PUDDING— III 

Soak  two  cupfuls  of  stale  bread-crumbs  in  a  cup- 
ful of  water  and  add  the  grated  rind  and  juice  of  an 
orange.  Add  the  beaten  yolks  of  two  eggs,  half  a 
cupful  of  citron,  cut  into  bits,  and  half  a  cupful  or 
more  of  sugar.    Fold  in  the  stiffly  beaten  whites  of 
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the  eggs,  ttirn  into  a  buttered  baking-dish,  and  bake 
for  twenty  minutes  in  a  moderate  oven.  Serve  hot 
with  Cream  Sauce. 

BREAD  PUDDING— IV 

Soak  two  cupfuls  of  stale  bread-crtmibs  in  four 
cupfuls  of  milk  and  mash  fine.  Beat  together  two 
eggs,  three  tablespoonfuls  of  sugar,  one  teaspoon- 
ful  of  salt,  and  enough  spice  to  flavor.  Mix  with 
the  soaked  bread,  turn  into  a  buttered  baking-dish, 
and  bake  for  forty-five  minutes.  Serve  with  any 
preferred  sauce. 

BREAD  PUDDING— V 

Mix  one  quart  of  milk,  one  pint  of  bread-crumbs, 
a  pinch  of  salt,  two  eggs  well-beaten,  one  heap- 
ing tablespoonful  of  butter,  and  a  teaspoonful  of 
vanilla.  Bake  for  twenty  minutes  and  serve  with 
Hard  Sauce. 

BREAD  PUDDING— VI 

Butter  small  moulds  and  fill  nearly  full  of  bread- 
crumbs and  dried  currants.  Beat  three  eggs  with 
two  cupfuls  of  milk,  and  four  tablespoonfuls  of 
sugar,  flavor  to  taste,  and  pour  into  the  mould. 
Let  stand  for  five  minutes,  steam  for  half  an  hour, 
and  serve  with  any  preferred  sauce. 

BREAD  PUDDING— VII 

Mix  one  and  one-half  cupftils  of  mashed  boiled 
carrots  with  a  cupful  of  bread-crumbs,  one  cupful  of 
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sugar,  half  a  cupful  each  of  raisins  and  currants, 
half  a  cupful  of  milk,  a  pinch  of  salt,  three  eggs  well- 
beaten,  and  half  a  teaspoonful  of  grated  nutmeg. 
Turn  into  a  buttered  baking-dish,  bake  for  an  hour, 
and  serve  hot  with  cream  and  sugar. 

BREAD  PUDDING— VIII 

Soak  two  cupfuls  of  bread-crumbs  in  a  cupful  of 
milk,  add  three  eggs  well-beaten,  one  cupful  of 
sugar,  and  the  juice  and  grated  rind  of  a  lemon. 
Mix  thoroughly  and  bake.  Take  from  the  oven, 
spread  with  jelly,  cover  with  meringue,  and  brown  in 
the  oven.    Serve  either  hot  or  cold. 

BREAD   PUDDING— IX 

Soak  a  quart  of  bread-crumbs  until  soft  in  warm 
milk  to  cover.  Add  three  eggs  well-beaten,  one 
cupftd  each  of  sugar  and  raisins,  steam  for  one  hour 
and  serve  with  Vanilla  Sauce. 

BREAD  PUDDING— X 

Fill  a  buttered  movdd  two-thirds  full  of  bread- 
crumbs and  raisins  in  alternate  layers.  Pour  over 
two  cupfuls  of  milk  mixed  with  four  well-beaten 
eggs  and  half  a  cupful  of  sugar.  Cover,  steam  for 
two  hours,  and  serve  with  any  preferred  sauce. 

BREAD  PUDDING— XI 

Soak  two  cupfuls  of  bread-crumbs  in  four  cupfuls 
of  milk  and  add  one  cupful  of  sugar,  the  beaten 
yolks  of  four  eggs,  and  the  grated  rind  of  a  lemon. 
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Beat  until  light,  then  pour  into  a  buttered  baking- 
dish,  and  bake.  Take  from  the  oven,  spread  with 
jelly,  and  cover  with  a  meringue  made  of  four  egg- 
whites  beaten  to  a  stiff  froth,  four  tablespoonfuls 
of  powdered  sugar,  and  the  juice  of  a  lemon.  Bake 
until  brown  and  serve  either  hot  or  cold. 

BREAD  PUDDING— XII 

Beat  the  yolks  of  four  eggs  until  light,  add  the 
grated  rind  of  a  lemon  and  two  tablespoonfuls  of 
sugar.  Soak  two  cupfuls  of  bread-cnunbs  in  a 
quart  of  milk,  add  the  beaten  yolks,  turn  into  a 
buttered  pudding-dish,  and  bake  until  set.  Cover 
with  a  meringue  made  of  the  whites  of  two  eggs 
and  four  tablespoonfuls  of  powdered  sugar.  Brown 
in  the  oven  and  serve  hot  with  a  sauce  made  of  half 
a  cupful  of  melted  butter,  one  cupful  of  sugar,  one 
egg  well-beaten,  and  a  teaspoonful  of  vanilla.  Beat 
the  sauce  thoroughly  and  just  before  serving,  stir 
in  two  tablespoonfuls  of  boiling  water. 

BREAD  PUDDING— XIII 

Mix  two  cupfuls  of  bread-cnmibs  with  one  cup^. 
ful  of  sugar,  the  grated  rind  of  a  lemon,  a  quart  of 
milk,  half  a  cupftil  of  melted  butter,  and  the  beaten 
yolks  of  four  eggs.  Bake  until  nearly  done,  then 
spread  with  jelly,  cover  with  meringue  mixed  with 
lemon-juice,  bake  until  puffed  and  brown,  and  serve 
cold. 
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BREAD  PUDDING— XIV 

Soak  two  cupfuls  of  bread-crumbs  in  four  cup- 
fuls  of  hot  milk,  adding  a  heaping  tablespoonful  of 
butter.  Let  stand  until  cool,  mix  thoroughly,  add 
half  a  cupful  of  sugar,  a  teaspoonful  each  of  cinna- 
mon and  nutmeg  and  a  pinch  of  soda  dissolved 
in  a  little  hot  water.  Fold  in  four  eggs  beaten 
separately,  turn  into  a  buttered  baking-dish,  and 
bake  for  forty-five  minutes.  Serve  hot  with  Hard 
Sauce. 

BREAD  PUDDING— XV 

Soak  two  cupfuls  of  bread-crumbs  until  soft  in  a 
quart  of  milk.  Add  half  a  cupful  of  melted  butter, 
one  cupful  of  sugar,  the  yolks  of  five  eggs  well 
beaten,  and  flavoring  to  taste.  Turn  into  a  deep 
buttered  baking-dish  and  bake  until  the  custard  is 
set.  Spread  with  jam  or  jelly,  cover  with  mer- 
ingue made  of  the  stiffly  beaten  whites  of  the  eggs 
and  half  a  cupful  of  sugar,  and  bake  tmtil  puffed 
and  brown. 

BREAD  PUDDING— XVI 

Pill  a  baking-dish  nearly  fuU  of  thin  slices  of 
buttered  bread,  sprinkling  each  layer  with  chopped 
*  citron  and  raisins  or  ctirrants.  Thicken  three  cup- 
fuls of  milk  with  six  eggs  beaten  with  six  table- 
spoonfuls  of  sugar  and  a  little  grated  lemon-peel. 
Strain  over  the  bread,  let  stand  for  ten  minutes,  and 
bake  for  half  an  hour  in  a  moderate  oven,  and  serve 
hot. 
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BREAD-AND-BUTTER  PUDDING— I 

'  Butter  a  deep  baking-dish  and  fill  with  thin 
slices  of  buttered  bread,  sprinkling  thickly  with 
sugar  and  chopped  fresh  or  preserved  fruit  or  ber- 
ries and  a  little  spice  if  desired.  Sprinkle  with  a 
tablespoonful  of  flour  and  a  little  salt,  pour  over  a 
pint  of  milk  mixed  with  two  well-beaten  eggs,  and  let 
stand  for  an  hour.  Cover  and  bake  slowly  for 
forty-five  minutes,  then  remove  the  cover  and 
brown.  Serve  with  any  preferred  sauce.  Apples, 
rhubarb,  peaches,  blackberries,  and  cherries  are 
especially  good  used  in  this  way. 

BREAD-AND-BUTTER  PUDDING— II 

Toast  thin  slices  of  bread,  butter  thickly,  and  fill 
a  serving-dish  with  alternate  layers  of  toast  and 
hot  stewed  fruit  well  sweetened.  Serve  with  any 
preferred  sauce. 

CABINET  PUDDING 

Soak  four  cupfuls  of  bread-crumbs  in  three  cup- 
fuls  of  milk,  add  three  eggs  well-beaten,  half  a  cup- 
ful of  sugar,  a  teaspoonful  of  vanilla,  and  half  a 
cupful  each  of  raisins  and  currants  dredged  with 
flour.  Beat  thoroughly,  turn  into  a  buttered  mould, 
cover  tightly,  and  boil  for  two  hours  and  a  half. 
Serve  with  Hard  Sauce. 

CHOCOLATE  BREAD  PUDDING— I 

Heat  a  quart  of  milk  in  a  double  boiler  with  four 
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heaping  tablespoonfuls  of  bread-crumbs,  twelve 
tablespoonfuls  of  grated  chocolate,  and  enough 
sugar  to  make  very  sweet.  Cook  to  a  smooth  paste, 
add  two  eggs  beaten  light  with  the  yolks  of  four, 
and  turn  into  a  buttered  baking-dish.  Bake  for 
an  hour,  cover  with  a  meringue  made  of  the  whites 
of  four  eggs,  four  tablespoonfuls  of  powdered  'sugar, 
and  vanilla  to  flavor.  Bake  tmtil  puffed  and  brown 
.ind  serve  cold. 

CHOCOLATE .  BREAD  PUDDING— II 

Soak  a  cupful  of  bread-crumbs  in  two  cupfuls 
of  milk  and  mash  fine.  Cook  to  a  smooth  paste 
three  tablespoonfuls  of  sugar,  three  heaping  table- 
spoonfuls of  bitter  grated  chocolate,  and  one  table- 
spoonful  of  water.  Take  from  the  fire,  add  a  few 
drops  of  vanilla,  a  pinch  of  salt,  and  two  eggs  well- 
beaten.  Mix  with  the  soaked  bread,  turn  into  a 
buttered  baking-dish,  bake  for  forty  minutes,  then 
cover  with  meringue,  and  return  to  the  oven  until 
puffed  and  brown.    Serve  either  hot  or  cold. 

GERMAN  BREAD  PUDDING— I 

Cream  one-fourth  cupful  of  butter  with  half  a 
cupful  of  brown  sugar  and  mix  with  two  teaspoon- 
fuls  of  cinnamon.  Spread  on  thin  slices  of  stale 
bread  and  put  into  a  buttered  baking-dish.  Beat 
together  two  cupfuls  of  milk,  one  egg,  and  one 
tablespoonful  of  sugar.  Pour  over,  bake  for  twenty 
minutes,  and  serve  with  Cream  Sauce. 
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GERMAN   BREAD  PUDDING— II 

Slice  a  loaf  of  stale  bread  and  soak  in  milk  to 
cover.  Squeeze  the  bread  dry  and  beat  until  light. 
Add  half  a  cupful  of  softened  butter  beaten  to  a 
cream  with  the  yolks  of  five  eggs  and  the  grated 
peel  of  a  lemon.  Mix  thoroughly,  fold  in  the 
stiffly  beaten  whites,  and  put  into  a  buttered  mould 
with  alternate  layers  of  orange  marmalade.  Cover 
the  mould,  tie  it  into  a  cloth,  and  boil  for  an  hour 
in  water  to  cover.  Turn  out,  spread  with  orange 
marmalade  mixed  with  lemon- juice,  and  serve  with 
Sweet  Sauce. 

PRINCE  ALBERT   PUDDING 

Beat  the  yolks  of  five  eggs  with  a  cupful  of  sugar, 
add  a  cupful  of  melted  butter,  a  cupful  of  bread- 
crtunbs,  the  stiffly  beaten  whites  of  the  eggs,  and  the 
grated  rind  of  two  lemons.  Turn  into  a  buttered 
mould,  steam  for  two  hours,  and  serve  with  any 
preferred  sauce. 

QUEEN  PUDDING— I 

Soak  two  cupfuls  of  stale  bread-crumbs  in  four 
cupfuls  of  milk.  Add  half  a  cupful  of  butter 
melted,  the  yolks  of  four  eggs  beaten  with  a  cupful  of 
sugar  and  the  grated  rind  and  juice  of  half  a  lemon. 
Turn  into  a  deep  pudding  dish,  and  bake  until  the 
custard  sets.  Spread  with  jam  or  jelly  and  cover 
with  a  meringue  made  of  the  beaten  whites  of  the 
eggs  and  four  tablespoonfuls  of  sugar.  Bake  until 
puffed  and  brown  and  serve  either  hot  or  cold. 
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QUEEN   PUDDING— II 

Cream  a  heaping  tablespcxjnful  of  butter  with  one 
and  one-half  cupfuls  of  sugar,  add  the  yolks  of  five 
eggs  well-beaten,  and  two  cupfuls  of  fine  stale 
bread-crumbs,  soaked  in  a  quart  of  milk.  Add  also 
a  teaspoonful  of  vanilla,  mix  thoroughly,  turn  into 
a  buttered  baking-dish,  and  bake  imtil  the  custard 
is  set.  Spread  with  jelly  or  jam  and  cover  with  a 
meringue  made  of  the  stiffly  beaten  whites  of  the 
eggs  and  half  a  cupful  of  sugar.  Bake  until  puffed 
and  brown  and  serve  cold  with  cream. 

QUEEN    PUDDING— III 

Soak  two  cupfuls  of  bread-crumbs  until  soft  in 
four  cupfuls  of  milk.  Beat  together  the  yolks  of 
six  eggs,  a  pinch  of  salt,  and  half  a  cupful  of  sugar. 
Mix  with  the  soaked  bread,  turn  into  a  buttered 
baking-dish,  and  bake  in  a  slow  oven  for  forty-five 
minutes.  Take  from  the  oven,  spread  with  straw- 
berry or  raspberry  jam,  cover  with  a  meringue 
flavored  with  lemon,  and  return  to  the  oven  until 
puffed  and  brown.    Serve  either  hot  or  cold. 

RUTLAND  PUDDING 

Fill  a  buttered  mould  two-thirds  full  with  slices 
of  bread  or  cake,  spread  thickly  with  jam,  pour  over 
a  custard  made  of  two  eggs,  two  cupfuls  of  milk,  a 
pinch  of  salt,  and  three  tablespoonfuls  of  sugar. 
Steam  for  two  hours  and  serve  with  Lemon  Sauce, 
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SOUTHERN  BREAD  PUDDING 

Beat  two  eggs  with  half  a  cupful  of  sugar  and 
three  tablespoonfuls  of  rice  flour.  Mix  with  a 
quart  of  milk,  pour  over  a  cupful  of  stale  bread- 
crumbs, flavor  with  grated  nutmeg,  turn  into  a 
buttered  mould,  cover,  and  steam  for  two  hours. 

STEAMED  BREAD  PUDDING 

Slice  half  a  loaf  of  stale  bread  and  put  into  a 
buttered  mould  in  layers,  sprinkling  each  layer 
with  raisins  and  currants.  Beat  together  two  cup- 
fuls  of  milk,  three  eggs,  two  tablespoonfuls  of  sugar, 
a  pinch  of  salt,  and  a  little  grated  nutmeg.  Pour 
over  the  bread,  let  stand  for  three  hours,  then  steam 
for  an  hour  and  a  quarter.  Serve  with  any  pre- 
ferred sauce. 

APPLE  PUDDING— I 

Cut  half  a  loaf  of  baker's  bread  into  thin  slices 
and  spread  with  butter.  Fill  a  buttered  baking- 
dish  with  alternate  layers  of  buttered  bread  and 
peeled,  cored,  and  sliced  apples,  sprinkling  each 
layer  with  sugar.  Bake  until  the  apples  are  soft. 
Serve  hot  with  cream. 

APPLE  PUDDING— II 

Fill  a  deep  buttered  baking-dish  with  thin  slices 
of  buttered  bread,  alternating  with  sliced  apples, 
peeled  and  cored,  sprinkling  the  apples  with  sugar 
and  spice.     Moisten  with  milk,  cover,  and  bake 
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for  three  hours.     Serve  hot  or  cold  with  any  pre- 
ferred sauce. 

APPLE  PUDDING— m 

Cook  until  soft  in  water  to  cover,  enough  peeled 
and  sliced  apples  to  make  a  pint  of  pulp.  Rub 
through  a  sieve,  sweeten  to  taste,  add  a  table- 
spoonful  of  butter  and  the  grated  rind  and  juice 
of  half  a  lemon.  Add  a  cupful  of  bread-crumbs 
mixed  with  a  tablespoonful  of  flour  and  one  egg 
beaten  separately.  Turn  into  a  buttered  baking- 
dish  and  bake  for  forty  minutes  in  a  moderate 
oven.    Serve  hot  with  Hard  Sauce. 

APPLE  PUDDING— IV 

Butter  a  baking-dish  and  put  in  a  layer  of  stale 
bread-crumbs.  Sprinkle  with  sugar,  mace,  and  bits 
of  butter.  Cover  with  a  layer  of  apple  sauce  and 
apple  jelly  and  repeat,  having  crumbs  on  top. 
Moisten  with  boiling  water,  bake  covered  for  fifteen 
minutes,  then  uncover  and  brown.  Serve  hot  with 
cream  or  any  preferred  sauce. 

BROWN  BETTY 

Fill  a  buttered  baking-dish  with  alternate  layers 
of  bread-crumbs  and  chopped  peeled  apples,  season- 
ing each  layer  of  apples  with  sugar,  butter,  and  a 
grating  of  nutmeg.  Moisten  with  cider  or  boil- 
ing water  and  bake,  adding  more  if  required.  Serve 
either  hot  with  Hard  Sauce  or  cold  with  cream. 
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BLACKBERRY  PUDDING— I 

Cook  blackberries  until  soft  in  water  to  cover, 
sweetening  heavily.  Put  into  a  buttered  baking- 
dish  in  alternate  layers  with  thin  slices  of  buttered 
bread,  having  berries  on  top.  Let  stand  for  an 
hour  and  bake  for  fifteen  or  twenty  minutes. 
Serve  cold  with  cream.  Blueberries  or  other  fruits 
may  be  used  in  the  same  way. 

BLUEBERRY  PUDDING 

Soak  one  and  one-half  cupfuls  of  stale  bread- 
crumbs in  two  cupfuls  of  milk  and  mash  fine.  Add 
a  pinch  of  salt,  two  tablespoonfuls  of  sugar,  one 
egg  well-beaten,  and  a  little  grated  nutmeg.  Add 
two  cupfuls  of  blueberries,  mix  thoroughly,  and  bake 
in  a  slow  oven  for  nearly  an  hour.  Serve  with  any 
preferred  sauce. 

CRANBERRY  PUDDING 

Soak  a  pint  of  bread-crumbs  soft  in  boiling  water 
to  cover.  Add  a  tablespoonful  of  butter,  two  eggs 
well-beaten,  and  two  cupfuls  of  stewed  and  sweetened 
cranberries.  Ttirn  into  a  buttered  baking-dish 
and  bake  in  a  moderate  oven.  Peaches,  apples, 
blackberries,  or  other  fruit  may  be  used  instead  of 
the  cranberries.     Serve  with  any  preferred  sauce. 

CHERRY   PUDDING 

Cream  half  a  cupful  of  butter,  add  the  yolks 
of  six  eggs  well-beaten  and  half  a  cupful  of  pow- 
dered sugar.    When  smooth  and  frothy,  add  the 
22 
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grated  crumbs  from  one-fourth  of  a  loaf  of  bread,  a 
pinch  of  cinnamon,  and  the  whites  of  four  eggs 
well-beaten.  Put  into  a  buttered  baking- dish  in 
alternate  layers  with  canned  cherries  well  drained, 
keeping  the  fruit  toward  the  centre.  Bake  for 
half  an  hour  and  serve  with  sauce  made  of  sugar 
and  the  fruit- juice  thickened  with  cornstarch. 

CHESTNUT  PUDDING 

Boil,  peel,  and  mash  fifty  chestnuts.  Add  the 
grated  rind  of  half  a  lemon,  half  a  cupful  of  pow- 
dered sugar,  a  teaspoonful  of  orange-flower  water, 
a  cupful  each  of  bread-crumbs  and  cracker- 
crumbs,  six  eggs  well-beaten,  and  a  cupful  of  cream. 
Pour  into  a  buttered  mould,  sprinkle  with  sugar, 
set  into  a  pan  of  water,  and  bake  until  done. 

COLD   CURRANT  PUDDING 

Fill  a  serving-dish  with  alternate  layers  of  thin 
slices  of  buttered  bread  and  hot  stewed  currants 
heavily  sweetened.  Cool,  and  serve  with  sugar 
and  cream.  Other  fruits  may  be  used  in  the  same 
way  and  split  Boston  crackers  may  be  used  in- 
stead of  bread. 

LEMON  PUDDING 

Soak  two  cupfuls  of  bread-crumbs  in  a  quart  of 
milk  tmtil  cool,  adding  a  heaping  tablespoonful  of 
butter.  Add  the  yolks  of  four  eggs  beaten  with  a 
cupful  of  sugar  and  the  grated  rind  of  a  lemon. 
Turn  into  a  buttered  baking-dish  and  bake  for 
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thirty  or  forty  minutes.  Make  a  meringue  of  the 
stiffly  beaten  whites  of  the  eggs,  four  tablespoonfuls 
of  powdered  sugar,  and  the  lemon- juice.  Spread 
over  the  pudding,  bake  until  puffed  and  brown,  and 
serve  hot  with  Lemon  Sauce. 

ORANGE  PUDDING— I 

Soak  a  cupful  of  cracker-crumbs  for  an  hour  in  a 
cupful  of  water.  Add  the  grated  rind  of  three 
oranges  and  the  juice  of  six.  Beat  the  yolks  of 
six  ^gs  and  the  whites  of  three  and  add  to  one 
and  one-half  cupfuls  of  granulated  sugar  which  has 
been  creamed  with  two  tablespoonfuls  of  butter. 
Mix  all  together  and  turn  into  a  buttered  bak- 
iiig-dish,  bake  for  an  hour,  in  a  slow  oven,  and 
cover  with  a  meringue  made  of  the  reserved  whites 
beaten  with  three  tablespoonfuls  of  powdered  sugar 
and  a  little  grated  orange-peel.  Bake  until  puffed 
and  brown  and  serve  cold. 

ORANGE  PUDDING— II 

Mix  one  cupful  of  sugar,  half  a  cupful  of  cracker- 
crumbs,  two  eggs  well-beaten,  a  teaspoonful  of 
melted  butter,  the  grated  rind  and  juice  of  an  orange, 
and  four  cupfuls  of  milk.  Turn  into  a  buttered 
tin,  set  into  a  pan  of  hot  water,  and  bake  for  twenty 
or  thirty  minutes  in  a  moderate  oven.    Serve  cold. 

PEACH  PUDDING 
Soak  two  cupfuls  of  bread-crumbs  in  two  cupfuls 
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of  boiling  milk  with  a  tablespoonf ul  of  butter.  Add 
two  cupfuls  of  finely  cut  peaches,  sweetened  to 
taste,  two  eggs  well-beaten  with  a  pinch  of  salt  and 
a  few  drops  of  flavoring  if  required.  Turn  into  a 
buttered  baking-dish  and  bake  for  half  an  hour. 
Serve  with  cream  or  any  preferred  sauce.  Other 
fruits  may  be  used  in  the  same  way. 

PRUNE  PUDDING 

Soak  a  pound  of  prunes  overnight  and  remove 
the  stones.  Fill  a  buttered  baking-dish  with 
alternate  layers  of  prunes  and  buttered  slices  of 
stale  bread.  Have  bread  on  top.  Beat  two  eggs 
with  one-fourth  cupful  of  sugar,  add  two  cupfuls  of 
milk,  pour  over  the  bread  and  prunes,  and  bake  for 
an  hour.  Other  fruits  may  be  used  in  the  same 
way. 

BAKED  PLUM  PUDDING— I 

Roll  ten  crackers  and  soak  the  crumbs  in  six  cup- 
fuls of  milk.  Cream  one-fourth  cupfxil  of  butter 
with  one  cupful  of  sugar,  add  a  pinch  of  salt,  a 
teaspoonful  of  mixed  spice  and  six  eggs  well-beaten. 
Stir  into  the  milk,  add  a  pound  of  raisins,  turn  into 
a  buttered  baking-dish,  and  bake  for  three  hours, 
stirring  frequently  during  the  first  hour.  Serve 
with  Hard  Sauce. 

BAKED  PLUM  PUDDING— H 

Soak  two  cupfuls  of  stale  bread-crumbs  in  a 
quart  of  hot  milk  until  cool.    Add  half  a  pound  each 
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of  currants  and  raisins,  one-fourth  pound  of  shred- 
ded citron,  dredging  the  fruit  with  flour,  one  table- 
spoonful  of  mixed  mace  and  cinnamon,  one  nutmeg 
grated,  half  a  cupful  of  butter  creamed  with  a  cup- 
ful of  sugar,  a  wineglassful  of  white  wine,  and  eight 
well-beaten  eggs.  Mix  thoroughly,  turn  into  a 
buttered  baking-dish,  bake  for  two  hours,  and  serve 
hot  with  any  preferred  sauce. 

RAISIN  PUDDING 

Soak  one  and  one-half  cupfuls  of  cracker-crumbs 
with  five  cupfuls  of  hot  milk,  adding  two  table- 
spoonfuls  of  butter.  Cool,  add  three  eggs  well- 
beaten,  half  a  cupful  of  molasses,  one  cupful  each 
of  sugar  and  raisins,  and  a  little  grated  nutmeg  or 
cinnamon.  Turn  into  a  deep  buttered  baking- 
dish  and  bake  in  a  moderate  oven  for  two  hours, 
stirring  once.    Serve  with,  any  rich  sauce. 

RHUBARB   PUDDING 

Fill  a  buttered  baking-dish  with  alternate  layers 
of  peeled  and  sliced  rhubarb  and  bread-crumbs, 
sprinkling  each  layer  heavily  with  sugar  and  dot- 
ting with  bits  of  butter.  Have  crumbs  on  top. 
Dot  with  butter,  sprinkle  with  sugar,  and  bake 
for  an  hour  in  a  slow  oven. 

CAKE-AND'CRUMB  PUDDINGS 

APPLE  PUDDING 
Fill  a  buttered  baking-dish  with  peeled,  cored, 
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and  sliced  apples,  alternating  with  stale  cake-crumbs 
and  bits  of  butter.  Have  crumbs  on  top.  Bake 
in  a  moderate  oven  until  the  apples  are  soft,  then 
beat  two  eggs  with  two  tablespoonfuls  of  sugar, 
add  a  cupful  of  milk,  and  a  little  grated  lemon-peel, 
pour  over  the  apples  and  finish  baking.  Serve  either 
hot  or  cold  with  cream. 

BANANA  PUDDING 

Thicken  a  pint  of  milk  with  two  eggs  beaten  with 
three-fourths  cupful  of  sugar  and  a  teaspoonful  of 
cornstarch.  Take  from  the  fire  and  add  the  juice 
of  half  a  lemon.  Fill  a  serving-dish  with  alternate 
layers  of  stale  cake  and  sliced  bananas,  moisten- 
ing each  layer  with  the  custard.  Serve  very  cold 
with  whipped  cream. 

CABINET  PUDDING 

Fill  a  moxild  nearly  full  with  alternate  layers  of  stale 
sponge  cake,  macaroons,  and  preserved  or  candied 
fruit  cut  into  bits.  Fill  with  an  uncooked  custard 
made  with  the  yolks  of  three  eggs,  two  whole  ^gs, 
half  a  cupful  of  sugar,  two  cupfuls  of  milk,  two  table- 
spoonfuls  of  Madeira,  and  the  grated  rind  of  half  a 
lemon.  Set  the  mould  in  a  pan  of  hot  water  to 
reach  to  three-fourths  its  height.  Simmer  for  two 
hotirs,  turn  out,  and  serve  with  Lemon  Sauce. 

BAKED  CUSTARD  PUDDING 

Pill  a  deep  buttered  baking-dish  with  thin  slices 
of  stale  sponge  cake  well-buttered.    Mix  four  well- 
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beaten  eggs  with  a  quart  of  milk,  adding  sugar  and 
flavoring  to  taste,  pour  over  the  cake  and  bake  for 
half  an  hotir.    Serve  with  cream  or  other  sauce. 

COCOANUT  PUDDING 

Mix  a  cupful  of  freshly  grated  cocoanut  with  half 
a  cupful  of  stale  cake-crumbs.  Cream  together  a 
cupful  each  of  butter  and  sugar,  add  a  cupful  of 
milk  and  six  well-beaten  eggs;  alternate  the  mixture 
with  the  cocoanut  and  crumbs.  Turn  into  a  buttered 
baking-dish,  and  bake  for  forty  minutes.  Cover 
with  meringue  if  desired  and  return  to  the  oven 
imtil  puffed  and  brown. 

MACAROON  PUDDING 

Soak  three-fourths  pound  of  dry  macaroons  in 
three-fourths  cupful  of  boiling  cream.  Cool,  beat 
until  light,  then  add  six  eggs  beaten  separately, 
sugar  to  taste,  and  a  wineglassful  of  wine.  Fill 
small  buttered  moulds,  bake  for  ten  minutes,  turn 
out,  sprinkle  with  powdered  sugar,  and  serve. 

ORANGE  PUDDING 

Divide  six  oranges  into  their  nattiral  sections  and 
simmer  for  ten  or  fifteen  minutes  in  syrup.  Drain, 
and  arrange  on  slices  of  dry  sponge  cake,  sprinkled 
with  powdered  sugar  and  maraschino,  having  first 
spread  the  cake  with  orange  marmalade.  Reduce 
the  syrup  by  rapid  boiling,  adding  to  it  a  little 
curagoa  and  candied  fruit  cut  into  bits.  Pour  over 
the  cakes  and  serve. 
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PEACH  PUDDING 

Arrange  small  square  sponge  cakes  in  a  serving- 
dish,  moisten  with  maraschino,  spread  with  peach 
marmalade,  and  put  half  of  a  canned  peach  on  each 
cake.  Reduce  the  peach  syrup  by  rapid  boiling, 
adding  half  a  cupful  of  maraschino  and  half  a  cup- 
ful of  mixed  chopped  candied  fruit  and  nuts.  Pour 
over  the  peaches  and  serve  hot. 

PINEAPPLE  PUDDING 

Butter  a  baking-dish  and  fill  with  alternate  layers 
of  sponge  cake  and  finely  cut  and  sweetened  pine- 
apple, having  cake  on  top.  Pour  over  one  and  one- 
half  cupfuls  of  cold  water,  cover,  and  bake  for  two 
hours  in  a  moderate  oven.  Other  fruits  may  be 
used  in  the  same  way. 

SPONGE  CAKE  PUDDING— I 

Dissolve  half  a  cupful  of  jelly  in  one  cupful  of  hot 
water  and  line  a  mould  with  split  lady-fingers 
dipped  in  the  liquid  or  in  wine.  Fill  with  custard 
made  according  to  any  of  the  recipes  elsewhere 
given,  cover,  and  simmer  for  an  hour.  Serve  with 
cream  or  boiled  custard. 

SPONGE  CAKE  PUDDING— II 

Split  and  butter  five  small  sponge  cakes,  put  to- 
gether again,  and  put  into  a  buttered  baking-dish. 
Make  a  custard  of  three  eggs,  three  cupfuls  of  milk, 
half  a  cupful  of  sugar,  and  a  teaspoonful  of  vanilla. 
Pour  over  the  cake  and  bake  for  half  an  hour. 
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VICTORIA  PUDDING 

Put  into  a  serving-dish  a  layer  of  small  dry  sponge 
cakes  and  a  layer  of  macaroons.  Pour  over  a  cup- 
ful of  Madeira  wine,  and  let  stand  until  the  wine 
is  absorbed.  Make  a  cream  of  one  and  one-half 
cupfuls  of  milk,  four  tablespoonftds  of  sugar,  one 
small  spoonful  of  cornstarch  rubbed  smooth  with  a 
little  cold  milk,  half  a  teaspoonful  of  lemon  extract, 
and  the  beaten  yolks  of  eight  eggs.  Cook  until 
smooth  and  thick,  stirring  constantly,  pour  over 
the  cakes,  and  cool.  Spread  with  peach  marmalade, 
cover  with  whipped  cream  sweetened  and  flavored 
with  lemon,  and  serve. 

WALDORF  PUDDING 

Break  up  half  a  pound  of  stale  lady-fingers  and 
cook  to  a  smooth  paste  with  a  quart  of  cream.  Add 
half  a  cupful  of  sugar,  three  tablespoonfuls  of  butter, 
a  wineglassful  of  sherry,  and  a  sprinkling  of  grated 
nutmeg.  Cool,  add  the  well-beaten  yolks  of  four 
eggs  and  three  tablespoonfuls  of  almonds  blanched 
and  pounded  to  a  paste  with  lemon-juice.  Turn 
into  a  baking-dish,  sprinkle  with  sugar,  and  bake 
in  a  quick  oven. 

CORNSTARCH  PUDDINGS 

APPLE  PUDDING— I 

Peel,  core,  and  cut  into  bits  half  a  dozen  apples 
and  put  into  a  baking-dish.  Cook  a  quart  of  milk, 
while  stirring,  with  two  tablespoonfuls  of  cornstarch 
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rubbed  smooth  in  a  little  c»ld  milk.  Take  from  the 
fire,  add  half  a  cupful  of  sugar,  and  two  eggs  well- 
beaten.  Pour  the  custard  over  the  apples  and  bake 
until  tender.    Serve  cold  with  cream. 

APPLE  PUDDING— II 

Peel,  core,  and  slice  a  dozen  cooking  apples  and 
cook  until  very  thick  with  a  cupful  of  sugar,  two 
tablespoonfuls  of  butter,  and  the  grated  rind  of  half 
a  lemon.  Add  a  small  spoonful  of  cornstarch  rubbed 
smooth  with  a  little  cold  water,  and  the  beaten 
yolks  of  six  ^gs.  Stir  until  smooth  and  thick,  cool 
and  turn  into  a  buttered  mould  lined  with  bread- 
crumbs. Cover  with  crumbs,  dot  with  butter,  set 
into  a  pan  of  hot  water,  and  bake  in  a  moderate  oven 
for  forty  minutes.  Turn  out,  sprinkle  with  sugar, 
dot  with  currant  jelly,  and  serve  with  a  little  of  the 
cooking  syrup  reduced  and  poured  over. 

COCOANUT  PUDDING—I 

Heat  a  quart  of  milk  in  a  double  boiler  with  a  pinch 
of  salt  and  half  a  cupful  of  sugar.  Thicken  with 
three  tablespoonfuls  of  cornstarch  rubbed  smooth 
with  a  little  cold  milk,  stir  while  cooking  for  fifteen 
minutes.  Add  the  yolks  of  four  eggs  well-beaten,  a 
cupful  of  grated  cocoanut,  and  vanilla  to  flavor. 
Turn  into  a  buttered  baking-dish,  cover  with  mer- 
ingue, sprinkle  with  grated  cocoanut,  and  bake  until 
puffed  and  brown. 


385  Puddfti00  347 

COCOANUT  PUDDING— II 

Heat  a  quart  of  milk  in  a  double  boiler  and  stir, 
while  cooking,  with  two  teaspoonfuls  of  cornstarch 
rubbed  smooth  with  a  little  cold  milk.  Add  a  tea- 
spoonful  of  butter,  one  cupful  of  cocoanut,  three 
eggs  well-beaten,  one  cupful  of  sugar,  and  a  tea- 
spoonful  of  lemon  extract.    Bake  for  half  an  hour. 

CORNSTARCH  PUDDING— I 

Heat  a  quart  of  milk  in  a  double  boiler  with  a 
pinch  of  salt  and  thicken  with  half  a  cupful  of  corn- 
starch rubbed  smooth  in  a  little  cold  milk.  Stir 
until  the  starch  is  cooked,  then  add  one  egg  well- 
beaten  and  flavoring  to  taste.  Serve  hot  with  any 
preferred  sauce. 

CORNSTARCH  PUDDING— II 

Thicken  a  quart  of  milk  with  half  a  cupful  of 
cornstarch  rubbed  smooth  with  a  little  cold  milk 
and  add  three  tablespoonfuls  of  sugar.  Cook  in  a 
double  boiler  stirring  until  done,  then  add  two 
tablespoonfuls  of  butter  and  three  eggs  well- 
beaten,  and  cook  again.  Serve  with  any  preferred 
sauce. 

BAKED  CORNSTARCH  PUDDING— I 

Thicken  while  stirring  four  cupfuls  of  hot  milk 
with  six  tablespoonfuls  of  cornstarch  rubbed  smooth 
in  a  little  cold  milk,  add  the  beaten  yolks  of  four 
eggs,  a  teaspoonful  of  salt,  and  sugar  and  flavoring 
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to  taste.  Turn  into  a  deep  buttered  baking-dish» 
bake  for  twenty  minutes,  cover  with  a  meringue 
made  of  the  stiffly  beaten  whites  and  six  table- 
spoonfuls  of  powdered  sugar,  and  finish  baking. 

BAKED  CORNSTARCH  PUDDING— II 

Heat  a  quart  of  milk  in  a  double  boiler  and  thicken 
with  four  tablespoonfuls  of  cornstarch  rubbed 
smooth  with  a  little  cold  milk.  Stir  while 
cooking,  add  a  tablespoonful  of  butter,  and  cool. 
Add  four  eggs  beaten  separately,  three-fourths  cup- 
ful of  sugar  and  nutmeg  and  cinnamon  to  taste. 
Turn  into  a  buttered  baking-dish  and  bake  for 
half  an  hour  in  a  moderate  oven. 

BAKED  CORNSTARCH  PUDDING— III" 

Heat  a  quart  of  milk  in  a  double  boiler  and  stir 
while  cooking  with  two  and  one -half  table- 
spoonfuls  of  cornstarch  rubbed  smooth  with  a  little 
cold  milk.  Add  a  cupful  of  sugar,  flavoring  to  taste, 
and  five  eggs  beaten  separately.  Bake  in  a  moder- 
ate oven. 

BAKED  CORNSTARCH  PUDDING— IV 

Cook  three  pints  of  milk  in  a  double  boiler  with  a 
pinch  of  salt,  and  thicken  with  three  tablespoonfuls 
of  cornstarch  rubbed  smooth  with  a  little  cold  milk. 
Cool,  add  half  a  cupful  of  sugar,  the  well-beaten 
yolks  of  ten  ^gs,  and  flavoring  to  taste.  Bake 
for  thirty  or  forty  minutes  and  serve  hot. 
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STEAMED  CORNSTARCH  PUDDING 

Thicken  a  pint  of  boiling  salted  water  with  three 
tablespoonfuls  of  cornstarch  rubbed  smooth  with  a 
little  water.  Stir  while  cooking.  Fold  in  the 
stiffly  beaten  whites  of  two  eggs,  steam  for  ten 
minutes,  and  serve  with  boiled  custard  flavored 
to  taste  and  mixed  with  half  a  cupful  of  shredded 
cocoanut. 

CHOCOLATE  PUDDING— I 

Heat  a  quart  of  milk  in  a  double  boiler  with  three 
tablespoonfuls  of  sugar,  and  thicken  with  three 
tablespoonfuls  of  cornstarch  rubbed  smooth  in  a 
little  cold  milk.  Cook  for  fifteen  minutes  and  put 
half  of  the  mixture  into  a  saucepan.  To  that  re- 
maining in  the  double  boiler  add  one  egg  well- 
beaten  and  four  tablespoonfuls  of  cocoa  cooked  to 
a  smooth  paste  with  a  little  milk.  Heat  thoroughly 
until  well  mixed  and  mould  the  two  mixtures  in 
alternate  layers.  Serve  with  whipped  cream  or 
with  custard  sauce. 

CHOCOLATE  PUDDING— II 

Cook  three  cupfuls  of  milk  in  a  double  boiler  with 
a  pinch  each  of  salt  and  cinnamon  and  stir 
with  half  a  cupful  of  cornstarch  rubbed  smooth 
with  one  cupful  of  cold  milk.  Add  two  squares 
of  grated  chocolate  and  half  a  cupful  of  sugar,  cook 
until  smooth,  take  from  the  fire,  add  one  egg  well- 
beaten,  and  turn  into  a  serving-dish.  Serve  with  a 
sauce  made  as  follows: 
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Stem  half  a  cupful  of  Sultana  raisins,  add  one- 
fourth  cupful  each  of  chopped  citron  and  blanched 
almonds  and  one  cupful  of  cold  water.  Simmer  for 
an  hour.  Add  a  cupful  of  boiling  water  and  a  tea- 
spoonful  of  butter,  and  thicken  with  a  teaspoonful 
or  more  of  cornstarch  rubbed  smooth  with  a  little 
cold  water.  Cook  for  ten  minutes,  flavor  with  wine 
or  lemon,  add  a  cupful  of  whipped  cream,  and 
serve. 

CHOCOLATE  PUDDING— III 

Heat  a  quart  of  milk  in  a  double  boiler  with  a 
pinch  of  salt  and  thicken  with  four  tablespoonfuls 
of  cornstarch  rubbed  smooth  in  a  little  cold  milk. 
Add  three  tablespoonfuls  of  grated  bitter  chocolate 
and  three-fourths  cupful  of  sugar.  Cook  and  stir 
until  smooth,  add  two  eggs  beaten  separately,  and 
half  a  teaspoonful  each  of  vanilla  and  lemon. 
Mould,  chill,  and  serve  with  whipped  cream. 

CLIFTON  PUDDING 

Cook  two  cupfuls  of  milk  with  a  tablespoonful 
of  cornstarch  rubbed  smooth  with  a  little  cold 
milk.  Cool,  and  add  the  yolks  of  six  eggs  beaten 
with  the  whites  of  two,  half  a  cupful  of  sugar,  two 
tablespoonfuls  of  wine,  half  a  cupful  of  blanched 
and  pounded  almonds,  and  the  grated  rind  of  half  a 
lemon.  Pour  into  a  buttered  baking-dish,  sprinkle 
with  chopped  candied  peel  and  bake  for  half  an  hour 
in  a  moderate  oven.    Serve  either  hot  or  cold. 
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BAKED  CREAM  PUDDING 

Heat  a  cupftil  of  milk  in  a  double  boiler  and 
thicken  with  one  and  one-half  tablespoonfuls  of 
flour  and  one-half  tablespoonful  of  cornstarch 
rubbed  smooth  in  a  little  cold  milk.  Cook  until 
smooth  and  thick,  stirring  constantly,  add  a  heap- 
ing tablespoonful  of  butter,  cool,  and  add  two  eggs 
beaten  separately.  Turn  into  a  buttered  baking- 
dish,  set  into  a  pan  of  hot  water,  and  bake  for 
twenty  minutes.    Serve  with  any  preferred  sauce. 

DATE  PUDDING 

Stone  large  dates,  fill  with  finely  chopped  nuts, 
press  together,  and  roll  in  powdered  sugar.  Make 
a  custard  of  two  cupfuls  of  milk,  half  a  cupful  of 
sugar,  the  well-beaten  yolks  of  three  eggs,  and  two 
tablespoonfuls  of  cornstarch  rubbed  smooth  with  a 
tablespoonful  of  butter.  Bake  in  a  buttered  dish, 
lay  the  dates  on  top,  cover  with  a  meringue,  and 
return  to  the  oven  imtil  puffed  and  brown. 

DELMONICO  PUDDING 

Cook  a  quart  of  milk  in  a  double  boiler  with  a 
pinch  of  salt  and  thicken,  while  stirring,  with  three 
tablespoonfuls  of  cornstarch  rubbed  smooth  with  a 
little  cold  milk.  Add  the  yolks  of  five  eggs  beaten 
with  six  tablespoonfuls  of  sugar  and  flavoring  to 
taste.  Turn  into  a  serving-dish,  cover  with  a  layer 
of  canned  peaches  or  other  fruit,  then  with  a  mer- 
ingue made  of  the  beaten  whites,  and  bake  until 
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puffed  and  brown.   Jam  or  preserves  or  oranges  or 
other  fruits  may  be  used  in  the  same  way. 

LEMON   PUDDING— I 

Beat  the  yolks  of  four  eggs,  add  half  a  cupful  of 
sugar  and  two  tablespoonfuls  of  cornstarch  rubbed 
smooth  in  a  little  cold  water.  Strain,  add  the 
grated  rind  of  a  lemon  and  the  juice  of  two,  and 
fold  in  the  stiffly  beaten  whites  of  four  eggs,  turn 
into  a  buttered  baking-dish,  sprinkle  with  powdered 
sugar,  bake  in  a  quick  oven,  and  serve  cold  with 
whipped  cream. 

LEMON  PUDDING— I" 

Mix  the  juice  and  grated  rind  of  a  large  lemon 
with  two  and  one-half  cupfuls  of  water.  Heat  in 
a  double  boiler  with  sugar  to  taste,  and  thicken  with 
two  tablespoonfuls  of  cornstarch  rubbed  smooth 
with  a  little  cold  water.  Cook  until  smooth  and 
thick,  stirring  constantly.  Add  three  eggs  beaten 
separately,  turn  into  dessert  glasses,  and  cool. 

LEMON  PUDDING— III 

Heat  a  pint  of  milk  in  a  double  boiler,  thicken 
with  two  tablespoonfuls  of  cornstarch  rubbed 
smooth  in  a  little  cold  milk,  and  cook  for  ten 
minutes.  Take  from  the  fire,  add  a  tablespoonful 
of  butter,  and  cool.  Add  the  yolks  of  four  eggs 
beaten  with  one  cupful  of  sugar  and  the  juice  and 
grated  rind  of  two  lemons.  Fold  in  the  stiffly 
beaten  whites  of  the  eggs  and  bake  in  a  buttered 
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baking-dish.    Serve  cold,  with  cream  and  sugar. 
Oranges  may  be  used  instead  of  lemons. 

MINUTE  PUDDING 

Heat  a  quart  of  milk  in  a  double  boiler  with  a 
pinch  of  salt  and  a  heaping  tablespoonful  of  butter. 
Thicken  with  four  tablespoonfuls  of  cornstarch 
rubbed  smooth  in  a  little  cold  milk,  cook,  while  stir- 
ring, for  twenty  minutes,  add  flavoring  to  taste, 
mould,  chill,  and  serve  with  maple  syrup  or  with 
any  preferred  sauce.  A  few  preserves  cut  fine  or  a 
cupful  of  crushed  or  sweetened  fresh  fruit  may  be 
added  just  before  taking  from  the  fire. 

ORANGE  PUDDING— I 

Peel  six  large  oranges  and  slice  downward. 
Cover  with  a  cupful  of  granulated  sugar  and  let 
stand  for  an  hour.  Thicken  one  quart  of  milk  with 
two  tablespoonfuls  of  cornstarch  rubbed  smooth 
with  a  little  of  it,  add  a  pinch  of  salt,  sugar  to  taste, 
and  the  yolks  of  three  ^gs  well-beaten.  Cook 
until  smooth  and  thick,  stirring  constantly,  cool, 
and  turn  into  a  buttered  baking-dish,  adding  the 
oranges  in  alternate  layers.  Make  a  meringue  of 
the  whites  of  the  eggs  and  three  tablespoonfuls  of 
powdered  sugar,  spread  on  the  pudding,  and  bake 
in  a  slow  oven  for  twenty  minutes.    Serve  cold. 

ORANGE  PUDDING— II 

Thicken  a  quart  of  milk  with  two  tablespoonfuls 
of  cornstarch  rubbed  smooth  with  a  little  cold  milk. 

23 
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Add  half  a  cupful  of  sugar,  the  grated  rind  and  juice 
of  three  oranges  and  the  yolks  of  three  eggs  well- 
beaten.  Cook  until  smooth  and  thick,  stirring 
constantly,  turn  into  a  serving-dish,  cover  with  a 
meringue  made  of  the  beaten  whites  and  four 
tablespoonfuls  of  sugar,  spread  over  the  pudding, 
and  return  to  the  oven  until  puffed  and  brown. 
Serve  cold. 

ORANGE  PUDDING— III 

Make  a  boiled  custard  of  a  pint  of  milk,  three 
tablespoonfuls  of  sugar,  a  pinch  of  salt,  the  yolks 
of  three  eggs  well-beaten,  a  tablespoonful  of  corn- 
starch, and  a  little  grated  orange-peel.  Cool,  pour 
over  peeled  and  sliced  oranges  sweetened  to  taste, 
cover  with  meringue,  and  put  into  the  oven  until 
puffed  and  brown. 

ORANGE  PUDDING— IV 

Soak  half  a  pound  of  sponge-cake  cnmibs  in  two 
cupfuls  of  milk.  Add  four  eggs  well-beaten,  half  a 
cupful  of  sugar,  a  tablespoonful  of  melted  butter,  a 
tablespoonful  of  cornstarch  rubbed  smooth  in  a 
little  cold  water,  the  juice  of  a  lemon,  the  juice  of 
two  oranges,  and  the  grated  peel  of  one.  Turn 
into  a  buttered  mould  and  steam  for  an  hour  and 
a  half.     Serve  with  any  preferred  sauce. 

PEACH  PUDDING 

Drain  a  can  of  peaches  and  make  a  syrup  of  one 
and  one-half  cupfuls  of  the  peach- juice  and  a  cupful 
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of  sugar.  Simmer  the  peaches  for  a  few  minutes 
in  the  syrup,  then  turn  into  a  serving-dish.  Boil 
a  pint  of  milk  with  half  a  cupful  of  sugar  and 
thicken,  while  stirring,  with  two  tablespoonftils 
of  cornstarch,  rubbed  smooth  in  a  little  cold  milk. 
Take  from  the  fire,  add  a  teaspoonful  of  vanilla 
and  the  stiffly  beaten  whites  of  three  eggs.  Turn 
over  the  peaches  and  cool.  Serve  cold  with  a  sauce 
made  by  cooking  a  pint  of  milk  with  a  tablespoon- 
ful  of  cornstarch  rubbed  smooth  in  a  little  cold 
milk.  Stir  constantly  and  add  the  yolks  of  three 
eggs  beaten  with  two  tablespoonftils  of  sugar. 
Flavor  with  vanilla.  Whipped  cream  may  be 
used  instead  of  the  sauce,  or  a  cupful  of  peach- 
juice  thickened  with  a  teaspoonful  of  cornstarch. 
Add  half  a  cupful  of  sugar  and  a  teaspoonful 
of  butter.    Boil  for  five  minutes  and  serve  hot, 

PRUNE  PUDDING 

Heat  a  pint  of  milk  in  a  double  boiler  and  thicken 
with  a  heaping  tablespoonful  of  cornstarch  rubbed 
smooth  with  a  little  cold  milk.  Sweeten  to  taste, 
add  three  eggs  well-beaten,  a  tablespoonful  of  butter, 
and  a  little  grated  nutmeg.  Cook  until  smooth 
and  thick  stirring  constantly,  then  add  a  cupful  of 
stewed  and  strained  prunes  and  bake  for  twenty 
minutes.  Serve  with  cream  or  with  any  preferred 
sauce.    Other  fruits  may  be  used  in  the  same  way. 

REBECCA  PUDDING 

Heat  a  quart  of  milk  in  a  double  boiler  with  two 
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tablespoonfuls  of  sugar,  and  thicken  with  half  a 
cupful  of  cornstarch  rubbed  smooth  with  a  little 
cold  milk.  Cook,  while  stirring,  for  fifteen  min- 
utes, flavor  to  taste,  fold  in  the  stiffly  beaten 
whites  of  three  eggs,  mould,  chill,  and  serve  with 
sauce  made  as  follows: 

Beat  the  yolks  of  four  eggs  very  light,  add  grad- 
ually one  cupful  of  powdered  sugar,  then  the  stiffly 
beaten  white  of  an  egg,  and  flavoring  to  taste. 

SNOW  PUDDING— I 

Boil  a  pint  of  water  with  a  pinch  of  salt  and  thick- 
en with  three  tablespoonfuls  of  cornstarch  rubbed 
smooth  with  a  little  of  it.  Cook  for  five  minutes, 
stirring  constantly,  take  from  the  fire  and  fold  in 
the  stiffly  beaten  whites  of  three  eggs.  Add  the 
grated  rind  and  juice  of  a  lemon,  mould,  and  chill. 
Make  a  custard  of  one  cupful  of  milk,  the  yolks  of 
three  eggs,  half  a  cupful  of  sugar,  and  grated  lemon- 
peel  to  flavor.  Chill,  and  serve  poured  around  the 
pudding. 

SNOW  PUDDING— II 

Cook,  while  stirring,  a  pint  of  boiling  salted 
water  with  four  tablespoonfuls  of  cornstarch  rubbed 
smooth  in  a  little  cold  water.  Add  a  tablespoonful 
of  sugar,  and  when  the  starch  is  cooked,  fold  in  the 
stiffly  beaten  whites  of  three  eggs.  Mould,  chill, 
and  serve  with  a  boiled  custard  made  of  a  pint  of 
hot  milk,  a  pinch  of  salt,  the  yolks  of  three  eggs 
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well-beaten,  one-half  cupful  of  sugar,  and  flavoring 
to  taste.     Serve  cold. 

SNOW  PUDDING— III 

Thicken  a  cupful  of  water  by  stirring  in  while 
cooking  two  small  spoonfuls  of  cornstarch  rubbed 
smooth  with  a  little  of  it.  Add  two  tablespoon- 
fuls  of  sugar,  the  juice  of  half  a  lemon,  and 
the  whites  of  two  eggs  beaten  to  a  stiff  froth. 
Mix  thoroughly,  turn  into  a  serving-dish,  and 
cool.  For  the  sauce,  boil  a  cupful  of  milk,  add 
a  teaspoonful  of  butter,  two  tablespoonfuls  of 
sugar,  and  the  beaten  yolks  of  two  eggs,  flavor  with 
lemon  extract,  cook  until  it  thickens,  and  cool. 

GELATINE  PUDDINGS 

CABINET  PUDDING 

Cut  into  bits  half  a  pound  of  mixed  candied  fruit 
and  soak  in  maraschino  to  cover.  Make  a  boiled 
custard  of  one  quart  of  milk,  the  yolks  of  six  eggs 
well-beaten,  half  a  cupful  of  sugar,  a  pinch  of  salt, 
and  one  teaspoonful  of  vanilla.  Add  half  a  pack- 
age of  soaked  and  dissolved  gelatine  to  the  custard, 
and  cool,  but  do  not  allow  it  to  set.  Fill  a  mould 
with  lady-fingers  and  macaroons,  sprinkling  with 
the  candied  fruit,  and  alternating  with  the  custard. 
Let  each  layer  set  before  adding  another,  and  when 
the  mould  is  full,  chill  on  ice,  and  serve  with 
Chocolate  Sauce. 
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CHESTNUT  PUDDING 

Make  a  sjrrup  of  one  cupful  of  sugar  and  two  cup- 
fuls  of  water.  Divide  it  and  cook  in  half  of  it 
thirty  French  chestnuts,  boil,  drain,  peel,  and  mash. 
Add  to  the  other  half  one  cupful  of  canned  grated 
pineapple  and  half  a  cupful  of  candied  cherries  cut 
into  bits.  Thicken  three  cupfuls  of  cream  with  the 
yolks  of  four  eggs  well-beaten  and  add  to  it  three 
tablespoonfuls  of  maraschino  and  a  package  of 
gelatine  soaked  in  cold  water  to  cover  and  dis- 
solved by  gentle  heat.  When  cool,  but  not  set, 
add  the  fruit  and  syrup,  turn  into  a  mould  wet 
with  cold  water,  and  chill  on  ice.  Serve  with  sweet- 
ened whipped  cream  flavored  with  wine. 

CHANTILLY  PUDDING 

Beat  the  yolks  of  five  eggs  with  a  cupful  of  pow- 
dered sugar,  add  the  grated  rind  and  juice  of  an 
orange,  beat  in  a  cupful  of  flour  and  a  teaspoonf ul  of 
baking-powder,  and  fold  in  the  stiffly  beaten  whites 
of  the  eggs.  Ttim  into  a  deep  buttered  border 
mould  and  bake  in  a  moderate  oven  for  thirty-five 
minutes.  When  cool,  spread  the  inside  of  the  cake 
with  strawberry  preserve  and  fill  with  four  cupfuls 
of  cream  whipped  solid,  sweetened  and  flavored  to 
taste,  and  stiffened  with  half  a  package  of  gelatine 
soaked  in  cold  water  to  cover,  and  dissolved  by 
gentle  heat.  Pile  the  cream  roughly  in  the  centre 
and  chill  on  ice.  Almost  any  other  jam  or  marma- 
lade may  be  used  instead  of  the  strawberries. 
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CHOCOLATE  PUDDING 

Grate  six  squares  of  sweet  chocolate.  Cook  to 
a  smooth  paste  with  half  a  cupful  of  hot  water. 
Take  from  the  fire,  add  half  a  cupful  of  sugar,  the 
beaten  yolks  of  six  eggs,  a  teaspoonful  of  vanilla, 
three  cupfuls  of  milk,  and  a  package  of  gelatine 
which  has  been  soaked  and  dissolved.  When 
cool,  but  not  stiff,  fold  in  the  stiffly  beaten  whites 
of  the  eggs,  mould,  chill,  and  serve  with  whipped 
cream. 

DIPLOMATIC  PUDDING— I 

Beat  the  yolks  of  six  eggs  with  a  cupful  of  sugar 
and  the  grated  rind  of  a  lemon.  Add  two  cupfuls 
of  milk,  cook  until  it  thickens,  add  a  package  of 
gelatine  which  has  been  soaked  and  dissolved, 
and  cool.  Line  a  mould  with  thin  strips  of  citron 
and  angelica,  alternating  with  raisins  and  fill  half 
full  of  split  lady-fingers  dipped  in  maraschino, 
alternating  with  preserved  or  candied  fruit.  Pour 
the  custard,  when  nearly  cool,  over  it,  and  chill. 

DIPLOMATIC  PUDDING— II 

Line  the  outer  part  of  a  double  mould  with  Sul- 
tana raisins  and  shredded  pistachios,  fixing  them 
in  place  with  a  little  lemon  jelly.  Fill  the  outer 
part  of  the  mould  with  lemon  jelly  and  put  in  a  cool 
place  tuitil  set.  Fill  the  middle  of  the  mould  with 
alternate  layers  of  small  sponge  cakes  and  maca- 
roons soaked  in  wine,  sprinkling  each  layer  with 
chopped  candied  fruits.     Pour  over  this  a  pint  of 
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boiled  custard  flavored  with  vanilla,  in  which  half  a 
package  of  soaked  gelatine  has  been  dissolved. 
Chill  again,  and  serve  with  a  border  of  whipped 
cream. 

FRENCH  PUDDING 

Heat  a  pint  of  milk  in  a  double  boiler  with  half  a 

.     cupful  of  sugar  and  add  half  a  package  of  gelatine 

I      which  has  been  soaked  and  dissolved.    Add  the 

yolks  of  three  eggs  well-beaten,  take  from  the  fire, 

ft      and  when  cool,  add  a  teaspoonful  of  vanilla  and 

the  stiffly  beaten  whites.     Mould  and  chill. 

FROST  PUDDING 

Mix  the  juice  and  grated  rind  of  a  lemon  with  one 
and  one-fourth  cupfuls  of  sugar  and  the  stiffly  beaten 
whites  of  three  eggs.  Add  by  spoonftils  a  table- 
spoonful  of  gelatine  which  has  been  soaked  and  dis- 
solved in  as  little  water  as  possible.  Beat  until 
stiff,  mould,  chill,  and  serve  with  a  custard  made  of 
a  pint  of  milk,  the  yolks  of  three  eggs  well -beaten, 
and  sugar  and  flavoring  to  taste.  Cook  until 
thick  in  a  double  boiler,  and  cool. 

FRUIT  PUDDING— I 

Cut  fine  six  figs,  two  oranges,  two  bananas,  and 
one  cupful  each  of  raisins  and  walnuts.  Add  the 
juice  of  a  lemon,  one  and  one-half  cupfuls  of  sugar, 
and  half  a  package  of  gelatine  which  has  been  soaked 
and  dissolved  in  a  pint  of  boiling  water.    Mould, 
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chill,  and  serve  with  boiled  custard  flavored  with 
vanilla. 

FRUIT  PUDDING— II 

Heat  two  cupfuls  of  milk  in  a  double  boiler  with 
the  grated  rind  of  a  lemon.  Add  a  pinch  of  salt, 
and  half  a  package  of  gelatine  which  has  been  soaked 
and  dissolved.  Strain  through  a  cloth  and  reheat 
with  five  tablespoonfuls  of  powdered  sugar  and  a 
cupful  of  cream.  Add  gradually  the  well-beaten 
yolks  of  five  eggs  and  simmer  very  slowly  until 
smooth  and  thick.  Take  from  the  fire,  add  orange- 
flower  water  to  flavor  and  two  tablespoonfuls  each 
of  finely  cut  citron  and  candied  cherries.  Turn 
into  a  serving-dish  and  serve  cold  with  whipped 
cream. 

JERUSALEM  PUDDING 

Boil  a  tablespoonful  of  rice  in  water  to  cover, 
drain,  and  add  a  tablespoonful  of  gelatine  which 
has  been  soaked  and  dissolved  in  a  little  milk. 
Mix  with  three  tablespoonfuls  of  powdered  sugar, 
three  chopped  figs,  one-fourth  cupful  of  chopped 
dates,  and  a  few  drops  of  vanilla.  Mix  thoroughly 
and  fold  in  a  cupful  of  cream  whipped  solid.  Mould, 
chill,  and  serve  with  whipped  cream. 

LEMON  SPONGE— I 

Mix  the  juice  of  three  lemons  with  one  and  one- 
half  cupfuls  of  sugar  and  the  grated  rind  of  a  lemon. 
Add  two  cupfuls  of  water,  boU  for  fifteen  minutes, 
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and  add  half  a  package  of  gelatine  which  has  been 
soaked  and  dissolved.  When  cool,  but  not  set,  fold 
in  the  stiffly  beaten  whites  of  three  eggs  and  beat 
with  an  egg  beater  until  it  begins  to  stififen.  Mould, 
chill,  and  serve  with  boiled  custard. 

LEMON  SPONGE— II 

Mix  the  juice  of  four  lemons  with  a  cupful  of 
sugar  and  two  cupfuls  of  water.  Cook  in  a  double 
boiler,  with  the  well- beaten  yolks  of  four  eggs. 
Cook  until  smooth  and  thick,  stirring  constantly, 
take  from  the  fire,  add  half  a  package  of  gela- 
tine which  has  been  soaked  and  dissolved,  and  when 
cool,  but  not  set,  fold  in  the  stiffly  beaten  whites 
of  the  eggs,  mould  and  chill.  Serve  with  boiled 
custard  or  with  sugar  and  cream. 

LOUISIANA  PUDDING 

Mix  three  cupfuls  of  stale  sponge-cake  crumbs 
with  half  a  cupful  of  sherry,  the  juice  of  a  lemon, 
the  juice  of  an  orange,  and  half  a  cupful  of  mixed 
candied  fruit  cut  into  bits.  Heat  two  cupfuls  of 
milk  with  half  a  cupful  of  sugar,  take  from  the  fire 
and  add  half  a  package  of  gelatine  soaked  in  cold 
water  to  cover  and  dissolve  by  gentle  heat.  When 
cool,  but  not  set,  mix  with  the  cake  and  fruit  and 
fold  in  two  cupfuls  of  cream  whipped  solid.  Turn 
into  a  mould  and  btu'y  in  ice  and  salt  for  four 
hours.  Serve  with  whipped  cream  sweetened  and 
flavored  to  taste. 
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MARASCHINO  SPONGE 

Soak  a  package  of  gelatine  in  cold  water,  dis- 
solve by  gentle  heat,  and  add  to  it  the  strained  juice 
of  a  lemon  and  three  wineglassfuls  of  maraschino. 
Whip  three  cupfiils  of  cream  solid  and  sweeten 
heavily.  Beat  in  gradually  the  dissolved  gelatine 
and  when  the  mixttire  begins  to  set,  mould  and 
chill. 

» 

ORANGE  PUDDING 

Mix  one  and  one-half  cupfuls  each  of  orange- 
juice  and  water  with  half  a  package  of  gelatine  which 
has  been  soaked  and  dissolved  in  a  little  of  the  wa- 
ter. Add  a  cupful  of  sugar  and  heat  gently  in  a 
double  boiler  until  dissolved.  Take  from  the  fire, 
add  the  juice  of  half  a  lemon  and  a  little  grated 
orange-peel.  When  cool,  but  not  set,  fold  in  the 
stiffly  beaten  whites  of  six  eggs.  Mould,  chill,  and 
serve  with  a  sauce  made  of  two  cupfuls  of  milk 
the  beaten  yolks  of  the  eggs,  sugar  to  taste,  and  a 
little  grated  orange-peel  to  flavor.  By  using  either 
the  juice  or  crushed  fruit,  similar  puddings  may  be 
made  of  apples,  apricots,  bananas,  blackberries, 
prunes,  cherries,  currants,  figs,  preserved  ginger, 
gooseberries,  lemons,  peaches,  pears,  pineapples, 
raspberries,  and  strawberries. 

ORANGE  SNOW 

Mix  the  juice  of  two  oranges  and  one  lemon  with 
half  a  cupful  of  sugar  and  half  a  package  of  gelatine 
which  has  been  soaked  and  dissolved  in  as  little 
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water  as  possible.  Add  the  grated  rind  of  an 
orange,  and  when  it  begins  to  set,  fold  in  the  stiffly 
beaten  whites  of  three  eggs.  Mould»  chill,  and 
serve  with  whipped  cream. 

ORIENTAL  PUDDING 

Cook  lemon  jelly  in  a  border  mould,  and  fill  the 
centre  with  boiled  custard  and  whipped  cream. 
Fruit  or  nuts  may  be  moulded  in  the  jelly  if 
desired. 

PEACH  SNOW 

Rub  through  a  sieve  enough  canned  peaches  to 
make  a  cupful.  Add  half  a  package  of  gelatine 
which  has  been  soaked  and  dissolved,  the  juice 
and  grated  rind  of  a  lemon,  a  pinch  of  salt,  and  a 
few  drops  of  vanilla,  when  cool,  but  not  set,  fold 
in  the  stiffly  beaten  whites  of  three  eggs.  Mould, 
chill,  and  serve  with  whipped  cream.  Other  fruits 
may  be  used  in  the  same  way. 

PEACH  SPONGE— I 

Rub  a  can  of  peaches  through  a  sieve  and  sweeten 
to  taste.  Add  one  cupful  of  cream  in  which  a 
package  of  soaked  gelatine  has  been  dissolved,  and 
when  cool,  but  not  set,  fold  in  the  stiffly  beaten 
whites  of  three  ^gs.  Mould,  chill,  and  serve  with 
whipped  cream.  Strawberries  and  other  fruits  may 
be  used  in  the  same  way. 


3d5  f^u56ind0  365 

PEACH  SPONGE— II 

Rub  through  a  sieve  enough  fresh  or  canned 
peaches  to  make  a  pint.  Sweeten  with  a  cupful  or 
more  of  sugar,  add  half  a  package  of  gelatine  which 
has  been  soaked  and  dissolved,  and  when  cool,  but 
not  set,  fold  in  the  stiffly  beaten  whites  of  four  eggs. 
Mould,  chill,  and  serve  with  whipped  cream. 
Other  fruits  may  be  used  in  the  same  way. 

PEACH  SPONGE— III 

Rub  through  a  sieve  enough  peaches  to  make 
three  cupfuls,  and  mix  with  one  and  one-half  cup- 
f uls  of  thick  syrup  and  cook  for  five  or  ten  minutes. 
Add  half  a  package  of  gelatine  which  has  been 
soaked  and  dissolved.  When  cool,  but  not  set,  fold 
in  the  stiffly  beaten  whites  of  five  eggs,  mould, 
chill,  and  serve  with  whipped  cream. 

PINEAPPLE  SPONGE 

Mix  a  large  can  of  grated  pineapple  with  lemon- 
juice  and  sugar  to  taste  and  heat  slowly  with  a 
package  of  soaked  gelatine  until  the  gelatine  is 
dissolved.  When  cool,  but  not  set,  fold  in  the  stiffly 
beaten  whites  of  fotu*  eggs.  Mould,  chill,  and  serve 
with  cream. 

PRUNE  PUDDING— I 

Soak  a  pound  of  prunes  overnight  in  water  to 
cover,  then  cook  until  tender,  sweetening  to  taste. 
Add  half  a  package  of  gelatine  which  has  been 
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soaked  and  dissolved  and  a  little  lemon-juice. 
Turn  into  a  mould  lined  with  split  blanched  almonds 
and  serve  cold  with  cream. 

PRUNE  PUDDING— II 

Soak  one  pound  of  washed  prunes  overnight 
in  water  to  cover  and  cook  tmtil  soft  in  the  same 
water.  Cool,  remove  the  stones,  and  put  a  blanched 
almond  or  a  bit  of  citron  in  place  of  each  stone. 
Reheat  with  half  a  cupful  of  sugar,  a  teaspoonful  of 
vanilla,  and  half  a  package  of  gelatine  which  has 
been  soaked  and  dissolved.  Turn  into  a  serving- 
dish  and  chill. 

SNOW  PUDDING— I 

Soak  half  a  package  of  gelatine  in  a  cupful  of 
cold  water,  add  a  cupful  of  boiling  water,  one  and 
one-half  cupftds  of  sugar,  and  the  juice  of  a  lemon. 
Stir  in  a  double  boiler  until  dissolved.  Fold  in  the 
stiffly  beaten  whites  of  four  eggs,  turn  into  a  serv- 
ing-dish, chill,  and  serve  with  a  custard  made  of  a 
pint  of  milk  thickened  with  the  beaten  yolks  of  the 
eggs,  and  sweetened  and  flavored  to  taste. 

SNOW  PUDDING— II 

Make  lemon  jelly  of  two  cupfuls  each  of  hot  water 
and  sugar,  the  juice  of  one  or  two  lemons,  and  half 
a  package  of  gelatine  which  has  been  soaked  and 
dissolved.  When  cool,  but  not  set,  fold  in  the  stiffly 
beaten  whites  of  three  eggs,  beat  until  cold,  mould, 
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chill,  and  serve  with  boiled  custard  flavored  with 
grated  lemon-peel. 

STRAWBERRY  PUDDIKG 

Soak  half  a  package  of  gelatine  in  a  cupful  of 
cold  water.  Add  a  cupful  of  boiling  water,  the  juice 
of  two  lemons,  and  a  cupful  of  sugar.  When  cool, 
but  not  set,  fold  in  the  whites  of  fotu"  eggs  beaten 
solid,  and  mould  in  layers,  alternating  with  crushed 
and  sweetened  strawberries.  Serve  cold  with 
cream.    Other  fruits  may  be  used  in  the  same  way. 

STRAWBERRY  SPONGE 

Mash  a  quart  of  strawberries  with  a  cupful  of 
sugar  and  the  juice  of  a  lemon.  Add  half  a  package 
of  gelatine  which  has  been  soaked  and  dissolved 
in  as  little  water  as  possible,  and  when  cool,  but  not 
set,  fold  in  the  stiffly  beaten  whites  of  fotu*  eggs. 
Mould,  chill,  and  serve  with  sugar  and  cream. 

SULTANA  PUDDING 

Moisten  half  a  pound  of  Sultana  raisins  with 
maraschino;  cook  in  three  cupfuls  of  cream  with 
the  yolks  of  eight  eggs  beaten  with  six  tablespoon- 
fuls  of  sugar  and  add  half  a  package  of  gelatine 
which  has  been  soaked  and  dissolved.  Take  from 
the  fire,  add  three  tablespoonfuls  of  maraschino,  and 
when  cool,  but  not  set,  mix  the  raisins  with  the 
cream  and  mould  alternately  with  split  lady-fingers* 
ChiU  and  serve. 
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INDIAN  PUDDINGS— BAKED 

INDIAN  PUDDING— I 

Bofl  aqqait  of  milk  with  a  capbA  d  oom-meal 
and  oooL  Add  one  ^;g  well-beaten,  half  a  cap- 
ftd  of  molasses,  a  pinch  of  salt,  a  tea^xmnfnl  of 
mdted  batter,  and  a  little  cinnamon  and  nutm^. 
Turn  into  a  battered  baking-dish,  and  bake  slowly 
for  two  boors  and  a  half. 

INDIAN  PUDDING— n 

Boil  three  cupfuls  of  milk,  with  three  table- 
spoonfuls  of  com -meal,  add  a  pinch  oi  salt,  and 
two  tablespoonfnls  d[  molasses.  Cool,  add  three 
cupfuls  of  cold  milk,  one  egg  weQ-beaten,  one  cup- 
ful of  sugar,  one  heaping  tablespoonful  of  butter, 
and  a  teaspoonful  each  of  ginger  and  cinnamon 
sifted  with  a  tablespoonful  of  flour.  Mix  thor- 
oughly, turn  into  a  buttered  baking-dish,  and  bake 
for  two  hotirs. 

INDIAN  PUDDING— III 

Heat  a  quart  of  milk  in  a  double  boiler,  sprinkle 
in  half  a  cupful  of  corn-meal  mixed  with  a  teaspoon- 
ful of  salt,  and  cook  for  fifteen  minutes  stirring 
frequently.  Take  from  the  fire,  add  one  table- 
spoonful of  butter,  four  tablespoonfuls  of  sugar, 
three  eggs  well-beaten,  and  a  teaspoonful  of  ginger. 
Turn  into  a  buttered  baking-dish,  bake  slowly  for 
an  hour,  and  serve  with  any  preferred  sauce. 
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INDIAN  PUDDING— IV 

Cook  a  quart  of  milk  in  a  double  boiler  with  a 
cupful  of  com-meal,  and  cool.  Add  a  cupful  of 
sugar  sifted  with  half  a  cupful  of  flour,  one  table- 
spoonful  of  butter,  three  eggs  well-beaten,  a  tea- 
spoonful  each  of  cinnamon  and  cloves,  and  a  cup- 
ful of  cold  milk.    Bake  for  three  or  four  hours. 

NEW  ENGLAND  INDIAN  PUDDING— I 

Bring  to  the  boil  one  pint  of  milk.  Thicken  with 
three  tablespoonfuls  of  com-meal  mixed  with  a 
little  cold  milk.  Add  a  teaspoonful  each  of  cinna- 
mon and  salt,  a  tablespoonful  of  ginger,  half  a  cup- 
ful of  butter,  and  one  and  one-half  cupfuls  of  molas- 
ses. Turn  into  a  large  baking-dish,  put  into  the 
oven,  and  as  soon  as  it  begins  to  thicken,  add  a 
quart  of  cold  milk.  Add  two  quarts  more,  a  pint 
at  a  time,  as  it  thickens  and  becomes  crusted,  stir- 
ring thoroughly  each  time.  Bake  for  five  or  six 
hours  and  serve  with  cream  sweetened  with  maple 
sugar  or  with  Hard  Sauce. 

NEW  ENGLAND  INDIAN  PUDDING— II 

Sift  together  one  cupful  of  com-meal  and  half 
a  cupful  of  flour.  Mix  with  enough  cold  milk  to 
make  a  stiff  batter,  then  add  a  pint  of  hot  milk  and 
cook  until  thick,  stirring  constantly.  Take  from 
the  file,  add  enough  cold  milk  to  make  it  the  con- 
sistency of  thin  batter,  half  a  cupful  each  of  sugar 
and  molasses,  two  eggs  well-beaten,  two  table- 
spoonfuls  of  butter,  a  pinch  of  salt,  a  tablespoon- 

34 
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ftil  of  mixed  cinnamon  and  nutmeg,  and  a  scant 
teaspoonful  of  soda  dissolved  in  a  little  cold  water. 
Turn  into  a  buttered  baking-dish,  bake  for  half  an 
hour,  stir  it  thoroughly  and  bake  for  an  hour  and  a 
half  longer.  Serve  hot  with  any  preferred  sauce  or 
with  butter  and  syrup. 

INDIAN  PUFFS 

Sprinkle  four  tablespoonfuls  of  corn-meal  into  a 
pint  of  boiling  milk,  add  two  tablespoonfuls  of 
powdered  sugar  and  half  a  teaspoonful  of  grated 
nutmeg.  Cook  for  five  minutes,  stirring  con- 
stantly, and  cool.  Add  three  eggs  beaten  until 
light,  turn  into  buttered  cups,  bake  for  half  an  hour 
in  a  moderate  oven,  and  serve  with  Lemon  Sauce. 

INDIAN   FRUIT  PUDDING 

Bring  three  pints  of  milk  to  the  boil,  sprinkle  and 
cook  into  it  two-thirds  cupful  of  corn-meal,  and 
cool.  Add  one  egg  well-beaten,  one  cupful  of  raisins, 
one  heaping  tablespoonful  of  butter,  and  a  little 
ginger  or  spice.  Bake  slowly  for  two  or  three 
hours. 

STEAMED 

INDIAN  PUDDING—I 

Mix  two  cupf uls  each  of  corn-meal  and  sour  milk 
with  half  a  cupful  of  molasses  and  a  teaspoonful 
each  of  soda  and  salt.  Steam  for  three  hours  and 
serve  with  any  preferred  sauce. 
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INDIAN  PUDDING— II 

Heat  together  two  cupfuls  each  of  molasses  and 
milk  and  add  gradually  four  eggs  well-beaten  and 
half  a  cupftil  of  butter.  Sprinkle  in  enough  corn- 
meal  to  made  a  thick  batter  and  add  a  teaspoonful 
each  of  salt,  soda,  cinnamon,  and  nutmeg.  Turn 
into  a  buttered  mould,  steam  for  three  hours  or 
more,  and  serve  hot  with  any  preferred  sauce. 

INDIAN  FRUIT  PUDDING 

Heat  two  cupfuls  of  milk  in  a  double  boiler  with 
a  teaspoonful  of  salt,  and  stir  in  sifted  corn-meal  until 
the  mixture  is  a  stiff  batter,  cooking  slowly.  Add 
a  teaspoonful  of  soda  dissolved  in  half  a  cupful  of 
molasses,  and  two  cupfuls  of  chopped  apples,  cran- 
berries, blueberries,  or  other  fruit.  Turn  into  a 
buttered  mould,  steam  for  three  hours,  and  serve 
hot  with  Hard  Sauce. 

NEW  ENGLAND  PUDDING 

Mix  one  cupful  each  of  rye  and  Grahamflour  with 
half  a  cupful  each  of  corn-meal,  molasses,  and  flour 
sifted  with  a  teaspoonful  each  of  salt  and  baking- 
powder  and  half  a  teaspoonful  of  soda.  Add  two 
cupfuls  of  milk,  mix  thoroughly,  steam,  and  serve 
hot  with  cream  or  any  preferred  sauce. 

PASTRY  PUDDINGS 

ALMOND  PUDDING 
Blanch    three-fourths    pound    of    almonds    and 


372  £pets^ais  'BcsBCttB 

pound  fine,  moistening  with  a  tablespoonful  of  rose 
water.  Beat  the  whites  of  six  ^gs  to  a  stiff  froth 
and  mix  with  three  tablespoonfuls  of  powdered 
sugar.  Add  half  a  cupful  of  melted  butter,  four 
cupfuls  of  milk,  three  tablespoonfuls  each  of  cracker- 
crumbs  and  chopped  citron  and  the  almonds. 
Bake  for  half  an  hovir  in  a  quick  oven  in  a  deep 
baking-dish  lined  with  pastry.     Serve  cold. 

AMBER  PUDDING 

Line  the  sides  of  a  buttered  pudding-dish  with 
rich  pastry,  making  a  border  at  least  an  inch  high. 
Make  apple  sauce  of  six  large  apples,  flavoring  with 
lemon-juice  and  grated  peel.  Rub  through  a  sieve, 
sweeten  to  taste,  add  three  eggs  well-beaten,  and 
half  a  cupful  of  melted  butter.  Fill  the  baking- 
dish,  spread  with  preserved  cherries,  sprinkle  with 
sugar,  and  bake  for  twenty  minutes.  Make  a  mer- 
ingue of  the  beaten  whites  with  a  little  sugar,  return 
to  the  oven  until  puffed  and  brown,  and  serve  cold. 

DIXIE  PUDDING 

Cream  half  a  cupful  of  butter  with  two  cupfuls 
of  sugar  and  a  tablespoonful  of  flour,  add  a  cup- 
ful of  cream,  three  eggs  well-beaten,  and  a  tea- 
spoonful  of  vanilla.  Mix  thoroughly  and  bake  in 
a  tin  lined  with  rich  pastry. 

FRUIT  PUDDING— I 

Butter  a  pudding  mould,  line  with  pastry,  and 
fill  with  drained  preserved  fruit,  using  two  or  more 
kinds.   Fill  the  mould  with  syrup,  cover  with  pastry, 
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and  bake  in  a  very  hot  oven  for  thirty  minutes. 
Turn  out  and  serve  with  Cream  Sauce. 

FRUIT  PUDDING— II 

Line  a  buttered  tin  mould  with  pastry  and  fill 
with  gooseberries  or  chopped  apples,  rhubarb, 
cherries,  currants,  raspberries,  peaches,  or  other 
fruit  cut  fine  and  heavily  sweetened.  Cover  with 
paste  and  steam  for  an  hotir  and  a  half.  Serve  with 
any  preferred  sauce. 

MARYLAND  PUDDING 

Cream  a  cupful  each  of  butter  and  sugar,  add 
eight  eggs  beaten  separately,  a  little  grated  nutmeg 
and  a  teaspoonful  of  rose-water.  Mix  thoroughly 
tiuTi  into  a  deep  buttered  baking-dish  lined  with 
pastry,  bake  for  half  an  hour,  then  cover  with  mer- 
ingue and  return  to  the  oven  until  puffed  and  brown. 
Serve  cold. 


^^ 


ORANGE  PUDDING 


Heat  a  pint  of  milk  in  a  double  boiler,  thicken 
with  a  tablespoonful  of  cornstarch  rubbed  smooth 
in  a  little  cold  milk,  cook  for  ten  minutes.  While 
stirring  add  half  a  cupful  of  butter  and  cool. 
Beat  together  half  a  cupful  of  sugar,  the  yolks 
of  eight  ^gs,  and  the  whites  of  four.  Add  the 
juice  of  six  oranges,  the  grated  rind  of  three,  and 
combine  mixtures.  Turn  into  a  deep  baking-dish 
lined  with  pastry  and  bake  for  forty  minutes  in  a 
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moderate  oven.  Make  a  meringue  of  the  remain- 
ing whites  with  powdered  sugar  to  taste,  spread  on 
the  pudding,  and  return  to  the  oven  until  puffed 
and  brown.    Serve  cold. 

RICE  PUDDINGS— BAKED 
RICE  PUDDING— I 

Butter  a  deep  baking-dish  and  put  into  it  two 
quarts  of  milk,  one  cupful  of  sugar,  a  heaping  tea- 
spoonful  of  butter,  two-thirds  cupftil  of  well- 
washed  rice,  a  pinch  of  salt,  a  "ittle  grated  nutmeg, 
and  a  teaspoonful  of  cinnamon.  Bake  in  a  mod- 
erate oven  for  two  hours  or  more,  stirring  occasion- 
ally, and  serve  cold  with  cream  or  boiled  custard. 

RICE  PUDDING— II 

Wash  half  a  cupful  of  rice  and  soak  for  an  hour 
in  cold  water  to  cover.  Drain  and  cook  until  soft 
in  two  cupfuls  of  water,  then  add  two  cupfuls  of 
milk  and  thicken  with  one  tablespoonful  of  corn- 
starch rubbed  smooth  in  half  a  cupful  of  milk.  Cook, 
while  stirring,  and  add  one  and  one-half  cupfuls 
of  milk,  a  teaspoonful  of  salt,  and  sugar  and  flavor- 
ing to  taste.  Mix  thoroughly,  turn  into  a  buttered 
baking-dish,  and  bake  for  twenty  minutes  in  a 
moderate  oven.    Serve  cold. 

RICE  PUDDING— III 

Mix  half  a  cupful  of  well-washed  rice  with  two 
quarts  of  milk,  four  tablespoonfuls  of  brown  sugar, 
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a  pinch  of  salt,  a  tablespoonful  of  butter,  and  a 
teaspoonful  of  vanilla.  Bake  very  slowly  for  three 
hours,  stirring  occasionally.  Raisins  or  currants 
may  be  added  if  desired. 

RICE  PUDDING— IV 

Cook,  while  stirring,  a  quart  of  milk  with  a  tea- 
spoonful  of  cornstarch  rubbed  smooth  with  a  little  of 
it,  add  one  cupful  each  of  sugar  and  washed  rice  and 
a  heaping  teaspoonful  of  butter.  Add  a  little  grated 
nutmeg  and  bake  for  an  hour  and  a  half,  stirring 
occasionally  until  it  thickens.  When  brown,  cool, 
remove  the  brown  skin  from  the  top,  spread  with 
canned  cherries,  cover  with  meringue,  and  return 
to  the  oven  until  puffed  and  brown.  Serve  either 
hot  or  cold  with  whipped  cream. 

RICE  PUDDING— V 

Mix  one  cupful  each  of  sugar,  water,  milk,  and 
raisins  with  two  cupfuls  of  boiled  rice,  two  eggs  well- 
beaten,  and  a  teaspoonful  of  vanilla.  Bake  for 
twenty  minutes  and  serve  with  any  preferred  sauce. 

RICE  PUDDING— VI 

Cook  in  a  double  boiler  a  cupful  of  well-washed 
rice  with  three  cupEuls  of  milk,  half  a  cupful  of  su- 
gar, a  tablespoonful  of  butter,  and  vanilla  to  flavor. 
Take  from  the  fire,  add  two  eggs  well-beaten  and 
two  tablespoonfuls  of  soft  butter.  Turn  into  a 
buttered  baking-dish,  bake  for  forty  minutes,  and 
serve  with  Cream  Sauce. 
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RICE  PUDDING— VII 

Cook  one  and  one-half  cupfuls  of  rice  in  a  double 
boiler  with  one  and  one-half  cupfuls  of  milk,  three 
tablespoonfuls  of  sugar,  the  grated  rind  of  half  a 
lemon,  and  a  tablespoonful  of  butter.  When  soft, 
add  the  yolks  of  three  eggs  well-beaten,  a  cupful  of 
raisins,  and  the  stiffly  beaten  whites  of  the  eggs. 
Turn  into  a  buttered  mould,  sprinkled  with  crumbs, 
cover  with  crumbs,  dot  with  butter,  and  bake  for 
forty  minutes  in  a  moderate  oven.  Turn  out, 
sprinkle  with  sugar,  and  serve  with  Boiled  Custard 
flavored  with  lemon. 

RICE  PUDDING— VIII 

Boil  a  cupful  of  well-washed  rice  until  soft  in 
salted  water,  drain,  cool,  add  one  quart  of  milk, 
the  well-beaten  yolks  of  three  eggs,  three  table- 
spoonfuls  of  sugar,  and  vanilla,  grated  lemon-peel 
or  nutmeg  to  flavor.  Turn  into  a  buttered  baking- 
dish,  bake  for  half  an  hour,  cover  with  a  meringue 
made  of  the  beaten  whites  and  two  tablespoonfuls 
of  powdered  sugar,  flavoring  to  taste,  and  bake  until 
puffed  and  brown. 

RICE  PUDDING— IX 

Boil  a  cupful  of  well- washed  rice  in  salted  water, 
drain,  add  a  tablespoonful  of  butter,  and  cool. 
Add  a  cupful  of  sugar,  a  teaspoonful  each  of  cinna- 
mon and  grated  nutmeg,  four  eggs  beaten  separately, 
and  four  cupfuls  of  milk.    Turn  into  a  buttered 
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baking-dish  and  bake  for  an  hour  in  a  moderate 
oven.    Serve  with  Hard  Sauce. 

RICE  PUDDING— X 

Cook  a  cupful  of  well- washed  rice  in  salted  water, 
drain,  add  three  tablespoonfuls  of  butter,  and  cool. 
Add  five  eggs  well-beaten  with  five  tablespoonfuls 
of  sugar,  a  tablespoonful  of  grated  nutmeg,  a  wine- 
glassful  of  sherry,'  half  a  cupful  each  of  raisins, 
currants  and  shredded  citron,  and  four  cupfuls  of 
milk  or  cream.  Turn  into  a  buttered  baking-dish 
for  an  hour  in  a  moderate  oven. 

RICE  PUDDING— XI 

Flavor  two  quarts  of  water  with  essence  of 
almond  and  boil  in  it  a  cupful  and  a  half  of 
well-washed  rice,  adding  a  cupful  of  sugar 
and  a  pinch  of  salt.  Cook  until  very  soft,  rub 
through  a  fine  sieve,  and  add  the  yolks  of  six  eggs 
wdl-beaten.  Mix  thoroughly,  turn  into  a  buttered 
mould,  and  bake  in  a  moderate  oven.  Serve  with 
any  preferred  sauce.  j^m^ 

RICE  PUDDING— XII 

Boil  half  a  cupful  of  rice  in  two  quarts  of  water, 
drain,  dry,  and  put  into  a  saucepan  with  a  cupful 
each  of  butter  and  cream,  a  tablespoonful  of  orange- 
flower  water,  the  grated  peel  of  half  a  lemon,  and 
a  cupful  of  powdered  sugar.  Add  six  eggs  well- 
beaten,  and  cook,  while  stirring,  to  a  smooth  paste. 
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Take  from  the  fire,  cool,  and  bake  in  small  patty- 
pans lined  with  pastry.    Serve  either  hot  or  cold. 

RICE  PUDDING  A  LA  NANQOISE 

Cook  a  cupful  of  washed  rice  with  a  pint  of  milk, 
two  tablespoonfuls  of  sugar,  and  a  tablespoonful 
of  butter.  Add  two  eggs  well-beaten,  and  cool. 
Butter  a  mould,  sprinkle  with  crumbs,  fill  with 
alternate  layers  of  the  rice  and  canned  apricots, 
drained.  Cover  with  crumbs,  dot  with  butter,  and 
bake  for  forty  minutes.  Serve  hot  with  a  sauce 
made  by  mixing  some  of  the  apricot  syrup  with  a 
little  marmalade. 

RICE  AND  APPLE  PUDDING— I 

Mix  one  and  one-half  cupfuls  of  cold  boiled  rice 
with  a  cupful  of  sliced  apples  and  sugar  to  taste. 
Bake  until  the  apples  are  done  and  serve  with  any 
preferred  sauce.  Other  fruits  may  be  used  in  the 
same  way. 

RICE  AND  APPLE  PUDDING— II 

Cook  a  cupful  of  rice  until  soft  in  a  quart  of  milk, 
take  from  the  fire,  add  a  pinch  of  salt  and  the  yolks 
of  two  eggs  beaten  with  a  cupful  of  sugar.  Peel 
and  core  six  apples  and  put  a  teaspoonful  each  of 
jelly  and  cream  in  each  core.  Pour  the  rice  be- 
tween and  around  the  apples  and  bake  until  the 
apples  are  tender.  Cover  with  meringue  to  which 
a  little  lemon-juice  has  been  added,  brown  in  the 
oven,  and  serve  cold  with  cream. 
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RICE  AND  APPLE  PUDDING— III 

Boil  two  heaping  tablespoonfuls  of  rice  in  a  cup- 
ful of  milk,  using  a  double  boiler,  add  three 
tablespoonfuls  of  sugar  beaten  with  the  yolks  of 
two  eggs,  and  cook  for  three  minutes.  Line  a 
baking-dish  with  the  rice  and  fill  with  six  cored 
and  pared  tart  apples  which  have  been  cooked 
soft  in  a  thin  syrup  with  the  rind  and  juice 
of  a  lemon.  Beat  the  whites  of  the  eggs  to  a 
stiff  froth,  add  two  tablespoonfuls  of  powdered 
sugar,  spread  over  the  apples  and  rice,  sprinkle 
with  sugar,  brown  in  the  oven,  and  serve  cold. 

RICE  AND  APPLE  PUDDING— IV 

Boil  a  cupful  of  rice  soft  in  milk,  sweetening  to 
taste,  and  adding  a  tablespoonful  of  raisins,  a  little 
.^grated  lemon-peel,  and  three  well-beaten  eggs. 
Sprinkle^  a  buttered  mould  with  bread-crumbs, 
line  with  Ifl^  rice,  fill  with  apples  cooked  and  mixed 
with  apricotX  marmalade,  cover  with  the  rice,  and 
bake  for  an  hour  in  a  moderate  oven.  Turn  out, 
sprinkle  with  powdered  sugar,  and  serve  with 
marmalade. 

RICE  AND  FRUIT  PUDDING 

Fill  a  baking-dish  nearly  full  of  fruit,  sweeten  to 
taste,  and  cover  with  rice  boiled  in  milk  and  sweet- 
ened. Bake  until  the  rice  is  brown  and  serve  hot 
in  the  same  dish. 
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RICE  AND  TAPIOCA   PUDDING 

Mix  one  half-cupful  each  of  rice,  tapioca,  and 
sugar.  Add  six  cupfuls  of  milk  and  nutmeg  or 
cinnamon  to  season.  Bake  in  a  very  slow  oven  for 
four  hours  and  serve. 

CARAMEL  RICE  PUDDING— I 

Cook  a  cupful  of  washed  rice  until  soft  in  a  double 
boiler  with  a  pinch  each  of  salt  and  cinnamon,  and 
milk  to  cover.  Take  from  the  fire  and  add  two 
eggs  well-beaten.  Brown  half  a  cupful  of  sugar  in  a 
frying-pan,  and  as  soon  as  it  becomes  liquid,  turn 
into  a  mould  and  coat  the  mould  with  it,  turning 
from  side  to  side.  The  work  must  be  done  rapidly. 
Turn  in  the  pudding,  cover,  put  into  a  pan  of  hot 
water,  and  bake  for  half  an  hour.  Serve  with  Cus- 
tard Sauce. 

CARAMEL  RICE  PUDDING— II 

Cook  half  a  cupful  of  washed  rice  for  forty  minutes 
in  four  cupfuls  of  milk  with  three  tablespoonfuls 
of  sugar,  one  tablespoonful  of  butter,  and  a  little 
grated  lemon-peel.  Thicken  with  the  yolks  of  ten 
eggs  and  the  whites  of  four  beaten  with  a  little  milk 
and  cool.  Burn  a  cupftd  of  sugar  golden  brown 
and  line  a  mould  with  it,  turning  the  mould  from 
side  to  side.  Fill  with  the  rice,  cover,  set  in  a 
saucepan  of  boiling  water  to  reach  to  half  its  height 
and  bake  slowly  for  half  an  hour.  Serve  immedi- 
ately after  turning  out  of  the  motdd. 
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RICE  CREAM 

Mix  two  tablespoonfuls  of  rice,  three  tablespooti- 
fuls  of  sugar,  three  cupfuls  of  milk,  and  half  a  tea^ 
spoonful  of  powdered  cinnamon  or  nutmeg.  Bake 
very  slowly  tmtil  the  rice  is  soft.     Serve  cold. 

INDIAN  RICE  PUDDING 

Heat  a  quart  of  milk  in  a  double  boiler,  sprinkle 
in  three  tablespoonfuls  of  corn-meal,  and  cook 
with  half  a  teacupful  of  boiled  rice.  Add  half  a 
cupful  of  brown  sugar,  and  a  pinch  each  of  ginger, 
allspice,  and  cinnamon.  Turn  into  a  buttered  bak- 
ing-dish, and  bake  for  two  hours,  stirring  occasion- 
ally.   Serve  with  any  preferred  sauce. 

RICE  MERINGUE 

Boil  one  cupful  of  washed  rice  in  a  quart  of  water 
until  tender,  drain  in  a  colander,  add  a  pint  of  milk, 
a  tablespoonful  of  butter,  and  the  yolks  of  four  eggs 
beaten  with  half  a  cupful  of  sugar  and  the  juice  and 
grated  rind  of  a  lemon.  Pour  into  a  buttered 
baking-dish  and  bake  in  a  quick  oven.  Beat  the 
whites  of  the  eggs  to  a  stiff  froth,  add  half  a  cupful 
of  powdered  sugar,  pile  roughly  over  the  top,  and 
brown  in  the  oven. 

STEAMED  AND  BOILED 

RICE  PUDDING— I 

Boil  half  a  cupful  of  rice  in  milk  to  cover,  adding 
a  few  raisins  and  sugar  and  vanilla  to  taste.  Serve 
cold  with  sweetened  cream  flavored  with  nutmeg. 
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RICE  PUDDING— II 

Put  a  cupful  of  well-washed  rice  and  a  cupful  of 
raisins  into  four  cups  of  salted  water  and  steam 
until  the  liquid  is  absorbed.  Serve  with  any  pre- 
ferred sauce. 

RICE  PUDDING— III 

Cook  a  cupful  of  well- washed  rice  for  half  an 
hour  in  a  double  boiler  with  two  cupfuls  of  cold 
water.  Add  fotir  cupftils  of  milk,  a  teaspoonful  of 
salt,  a  cupful  of  raisins,  and  sugar  and  flavoring  to 
taste.  Cook  slowly  for  a  few  hours  and  serve  with 
cream. 

RICE  PUDDING— IV 

Soak  two  cupfuls  of  rice  in  salted  water  for  half 
an  hour  and  drain.  Add  half  a  pound  of  raisins 
and  tie  in  a  cloth  which  has  been  wrung  out  of  hot 
water  and  dredged  with  flour,  leaving  plenty  of 
room  for  the  rice  to  swell.  Boil  for  two  hours  and 
serve  hot,  with  any  preferred  sauce. 

RICE  PUDDING— V 

Cook  a  cupful  of  washed  rice  until  soft  in  salted 
milk  to  cover,  adding  a  tablespoonful  of  butter,  and 
sugar  to  taste.  Drain,  cool,  and  serve  with  a  sauce 
made  by  creaming  one  cupful  of  powdered  sugar 
with  a  heaping  tablespoonful  of  butter  and  adding  a 
cupful  of  mashed  strawberries  and  the  stiffly  beaten 
white  of  an  egg. 
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RICE  PUDDING— VI 

Boil  half  a  cupful  of  well-washed  rice  for  ten 
minutes  in  water  to  cover.  Drain  and  put  into  a 
saucepan  with  one  tablespoonful  of  butter,  three 
tablespoonfuls  of  sugar,  two  cupfuls  of  milk,  two 
crushed  macaroons,  a  few  drips  of  orange-flower 
water,  a  little  grated  orange-peel,  and  a  dozen  each 
of  candied  cherries  and  raisins  cut  into  small  pieces. 
Add  also  a  few  shreds  of  angelica.  Cook  until 
soft,  turn  into  a  mould,  chill,  and  serve  with 
Custard  Sauce. 

RICE  PUDDING— VII 

Cook  a  cupful  of  rice  until  soft  in  milk  to  cover, 
flavoring  with  vanilla.  Take  from  the  fire,  add 
half  a  package  of  soaked  and  dissolved  gelatine,  and 
sugar  to  taste.  Cool,  and  fold  in  a  pint  of  cream 
whipped  solid.    Motdd  and  chill. 

RICE  PUDDING— VIII 

Wash  and  soak  half  a  cupful  of  rice  and  cook  in  a 
double  boiler  until  soft  with  two  cupfuls  of  milk 
and  a  pinch  of  salt.  Add  a  cupful  of  sugar,  four 
tablespoonfuls  of  wine,  and  half  a  package  of  gelatine 
which  has  been  soaked  and  dissolved.  Take  from 
the  fire,  stir  until  cool,  and  when  cool  but  not  set, 
fold  in  a  pint  of  cream  whipped  solid.  Serve  with 
any  preferred  sauce. 

RICE  PUDDING— IX 

Boil  a  cupful  of  well-washed  rice  in  salted  water 
until  soft.     Drain,  add  a  pint  of  milk,  two  eggs 
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well-beaten,  half  a  cupful  of  sugar,  flavoring  to 
taste  and  a  few  raisins  or  currants.  Thicken  with 
a  tablespoonful  of  flour  or  cornstarch  rubbed 
smooth  with  a  little  cold  milk. 

RICE  PUDDING— X 

Cook  half  a  cupful  of  rice  in  a  double  boiler  with 
three  cupfuls  of  milk,  adding  more  milk  if  required. 
Sweeten  to  taste,  add  the  beaten  yolks  of  three 
eggs,  and  flavoring  to  taste.  Turn  into  a  serving- 
dish,  cover  with  meringue,  and  put  into  the  oven 
until  puffed  and  brown. 

RICE  PUDDING— XI 

Cook  a  quart  of  milk  in  a  double  boiler  and 
stir  with  four  tablespoonfuls  of  ground  rice  rub> 
bed  smooth  with  a  little  cold  milk.  Add  half  a 
cupful  of  butter,  four  eggs  beaten  separately,  and 
when  cool,  the  juice  and  grated  rind  of  two  lemons. 
Sweeten  to  taste,  add  a  win^flassful  of  claret  or 
sherry,  and  serve. 

RICE  PUDDING— Xn 

Beat  together  thoroughly  one  cupful  each  of  cold 
boiled  rice  and  sugar,  a  pinch  each  of  soda  and  salt, 
and  four  eggs  beaten  separately.  Add  half  a  cup- 
ful of  melted  butter  and  flavoring  to  taste.  Turn 
into  a  buttered  mould,  steam  for  two  hoxu^,  and 
serve  with  any  preferred  sauce. 
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RICE  PUDDING— XIII 

Cook  four  heaping  tablespoonftd  of  rice  until 
soft  in  two  quarts  of  milk.  Thicken  with  two 
tablespoonftds  of  cornstarch  rubbed  smooth  with  a 
little  cold  milk,  add  the  yolks  of  eight  eggs,  beaten 
with  a  cupful  of  sugar,  and  powdered  cinnamon  to 
flavor  strongly.  Cook  until  smooth  and  thick, 
stirring  constantly.  Turn  into  a  serving-dish  and 
cool. 

RICE  AND  APPLE  PUDDING— I 

Sweeten  boiled  rice,  flavor  with  grated  lemon- 
peel,  and  add  a  little  melted  butter.  Fill  a  mould 
with  the  rice,  alternating  with  peeled,  cored,  and 
quartered  apples  fried  in  butter  with  a  little  sugar. 
Cover,  steam  for  two  -hours,  and  serve  with  any 
preferred  sauce. 

RICE  AND  APPLE  PUDDING— II 

Fill  a  buttered  mould  with  alternate  layers  of 
boiled  rice  and  apple  sauce  sprinkling  each  layer, 
with  melted  butter  and  sugar.  Cover,  steam  for 
two  hours,  and  serve  with  melted  crab  apple- jelly. 

RICE  AND  APRICOT  PUDDING 

Cook  a  cupful  of  washed  rice  until  tender  in  a 
quart  of  milk  with  sugar  to  taste.  Spread  on  a 
serving-dish  and  cool.  Drain  a  can  of  apricots  and 
arrange  the  fruit  on  the  rice  curved  side  up.  Sur- 
round each  one  with  sweetened  whipped  cream. 
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Serve  with  a  sauce  made  of  the  fruit  juice  thickened 
with  cornstarch  and  sweetened  to  taste. 

RICE  AND  FRUIT  PUDDING 

Line  a  buttered  mould  with  boiled  rice  and  fill 
with  finely  cut  preserved  or  fresh  fruit  sweetened 
to  taste.  Cover  with  rice  and  steam  for  an  hour. 
Serve  hot  with  any  preferred  sauce.  Apples, 
peaches,  cranberries,  gooseberries,  currants,  prunes, 
strawberries,  or  other  fruits  may  be  used  in  this  way. 

RICE  AND  PEAR  PUDDING 

Cook  rice  soft  in  milk,  sweetening  and  flavoring 
to  taste.  Arrange  drained  canned  pears  upon  the 
rice,  moisten  with  maraschino  and  pear  tSjrrup, 
cover  with  whipped  cream,  and  serve. 

RICE  SNOW-BALLS— I 

Simmer  slowly  two  cupfuls  of  rice  and  one  cupfvd 
each  of  salted  water  and  milk.  The  rice  should 
be  tender  and  dry  and  the  liquid  absorbed.  Sweeten 
and  flavor  to  taste  and  mould  in  custard  cups. 
Serve  cold  with  boiled  custard  poured  over  the  balls. 

RICE  SNOW-BALLS— II 

Peel  and  core  six  apples.  Fill  the  space  with 
marmalade  or  with  sugar,  spice,  and  grated  lemon- 
peel.  Put  each  apple  on  a  square  of  cloth  wrung 
dry  in  hot  water  and  sprinkle  over  each  two  table- 
spoonfuls  of  rice.  Tie  loosely,  boil  for  an  hour,  and 
serve  with  a  sauce  made  of  a  tablespoonf ul  of  butter 
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creamed  with  a  cupful  of  sugar  mixed  with  a  pint 
of  boiling  water  and  the  grated  rind  and  juice  of  an 
orange. 

SAGO  AND  TAPIOCA  PUDDINGS 

SAGO  PUDDING— I 

Cook  a  cupful  of  washed  sago  in  a  quart  of  milk 
with  three-fourths  cupftil  of  sugar  and  enough 
grated  lemon-peel  to  season.  Simmer  for  twenty 
minutes,  take  from  the  fire,  cool,  add  two  table- 
spoonfuls  of  butter,  and  five  well-beaten  eggs. 
Turn  into  a  deep  dish  lined  with  pastry,  bake  for 
an  hour,  and  serve  in  the  same  dish. 

SAGO  PUDDING— II 

Heat  a  quart  of  milk  in  a  double  boiler  and  cook 
in  it  until  soft  three-fourths  cupful  of  sago.  Add 
two  tablespoonfuls  of  butter,  one  cupful  of  sugar, 
and  flavoring  to  taste.  Cool,  add  the  well-beaten 
yolks  of  four  eggs,  turn  into  a  buttered  baking- 
dish,  and  bake  for  thirty  or  forty  minutes.  Spread 
jam  over  the  pudding,  cover  with  a  meringue  made 
of  the  stiffly  beaten  whites,  return  to  the  oven 
until  puffed  and  brown,  and  serve  cold.  Tapioca 
may  be  used  in  the  same  way. 

SAGO  PUDDING— III 

Soak  four  tablespoonfuls  of  sago  over-night  in 
water  to  cover.  Drain,  and  put  into  the  oven  with 
three  cupfuls  of  milk,  one  cupful  of  sugar,  four  eggs 
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well-beaten,  a  pinch  of  salt,  and  grated  lemon-peel 
or  nutmeg  or  cinnamon  to  taste.  Mix  thoroughly 
and  bake  slowly. 

APPLE  SAGO  PUDDING— I 

Cook  a  cupful  of  sago  until  soft  with  a  quart  of 
salted  water  in  a  double  boiler,  adding  more  water 
as  required.  Peel  and  core  six  apples  and  simmer 
in  a  thin  syrup  until  tender.  Drain,  put  into  a 
buttered  baking-dish,  pour  over  the  sago,  sprinkle 
with  sugar,  dot  with  butter,  and  bake  for  an  hour. 
Serve  hot  with  Hard  Sauce  or  cold  with  cream  and 
sugar. 

APPLE  SAGO  PUDDING— II 

Cook  a  cupful  of  sago  until  soft  in  a  double 
boiler  with  a  quart  of  salted  water,  adding  boiling 
water  as  required.  Fill  a  baking-dish  with  peeled 
and  cored  apples,  stuffing  the  centre  with  sugar  and 
spice.  Pour  over  a  cupful  of  water  and  bake  until 
nearly  done,  then  cover  with  sago,  sprinkle  with 
sugar,  dot  with  butter  and  bake  for  forty  minutes. 
Serve  with  boiled  custard  or  sweetened  cream. 

TAPIOCA  PUDDING^I 

Soak  half  a  pound  of  tapioca  over-night  in  a  pint 
of  milk  and  cook  slowly  in  a  double  boiler  until 
soft  and  thick,  adding  sugar  and  flavoring  to  taste, 
and  a  pinch  of  salt.  Mould,  chill,  spread  with  jam, 
and  cover  with  whipped  cream. 
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TAPIOCA  PUDDING— II 

Soak  two  tablespoonfuls  of  tapioca  over-night  and 
Gook  for  half  an  hotir  in  a  pint  of  boiling  milk.  Add 
the  yolks  of  two  eggs  beaten  with  half  a  cupful  of 
sugar,  and  two  tablespoonfuls  of  shredded  cocanut. 
Cook  for  three  minutes,  add  a  teaspoonful  of  vanilla, 
turn  into  a  buttered  baking-dish,  cover  with  mer- 
ingue, and  bake  until  puffed  and  brown. 

TAPIOCA  PUDDING— III 

Soak  a  cupful  of  tapioca  over-night  in  two  cup- 
fuls  of  milk.  In  the  morning  add  a  quart  of  milk,  a 
pinch  of  salt,  and  cook  in  a  double  boiler  until  the 
tapioca  is  soft.  Sweeten  and  flavor  to  taste,  add 
three  eggs  beaten  separately,  chill  and  serve. 

TAPIOCA  PUDDING— IV 

Soak  a  cupftil  of  tapioca  in  a  quart  of  milk  for  two 
hours.  Then  add  half  a  cupful  of  sugar,  one  cup- 
ful of  raisins,  a  pinch  of  salt,  and  the  beaten  yolks 
of  three  eggs.  Bake  slowly  for  an  hour,  then  cover 
with  meringue  flavored  with  lemon,  and  return  to 
the  oven  until  puffed  and  brown. 

TAPIOCA  PUDDING— V 

Wash  five  tablespoonfuls  of  tapioca  and  cook 
slowly  until  transparent  in  a  double  boiler  with  a 
quart  of  milk.  Add  two  tablespoonfuls  of  butter, 
one  cupful  of  sugar,  four  eggs  well-beaten,  and 
flavoring  to  taste.  Turn  into  a  buttered  baking- 
dish  and  bake  in  a  moderate  oven  for  an  hour* 
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APPLE  TAPIOCA  PUDDING— I 

Soak  a  cupful  of  tapioca  for  six  hours  in  six 
cupfuls  of  water.  Add  six  apples  peeled  and  chop- 
ped, and  one  cupful  of  sugar.  Bake  slowly  for 
two  hours  and  serve  with  cream. 

APPLE  TAPIOCA  PUDDING— II 

Soak-over  night  one  cupful  of  tapioca  in  salted 
water  to  cover.  Cook  in  a  double  boiler  until 
soft  and  transparent,  adding  more  if  desired.  Peel 
and  core  six  sour  apples  and  put  into  a  buttered 
baking-dish;  fill  the  cores  with  brown  sugar  seasoned 
with  grated  lemon-peel  and  spice.  Pour  over  the 
tapioca,  add  enough  milk  to  fill  the  dish,  sprinkle 
thickly  with  sugar,  dot  with  butter,  and  bake  for 
an  hour.  Serve  with  any  preferred  sauce.  Peaches 
may  be  used  in  the  same  way. 

CHERRY  TAPIOCA  PUDDING— I 

Boil  two  tablespoonfuls  of  minute  tapioca  in  two 
cupfuls  of  water  until  clear.  Add  half  a  cupful  or 
more  of  sugar  and  a  pint  of  stoned  cherries.  Turn 
into  a  buttered  baking-dish  and  bake  for  twenty 
minutes.  Serve  either  hot  or  cold.  Other  fruits 
may  be  used  in  the  same  way. 

CHERRY  TAPIOCA  PUDDING— II 

Soak  a  cupful  of  tapioca  over-night  in  cold  water 
to  cover.  Drain  the  juice  from  a  quart  can  of 
cherries,  add  to  it  enough  water  to  make  a  pint,  add 
a  pinch  of  salt,  and  cook  in  a  doubU  boiler  until 
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transparent.  Add  the  cherries  and  a  cupful  of 
sugar,  turn  into  a  buttered  baking-dish,  and  bake  for 
half  an  hour.  Serve  either  hot  or  cold  with  sugar 
and  cream.  Other  canned  fruits  may  be  used  in 
the  same  way. 

CURRANT  TAPIOCA  PUDDING 

Soak  a  cupful  of  tapioca  over-night  and  cook  in  a 
double  boiler  until  transparent  with  four  cupfuls 
of  boiling  water  and  a  pinch  of  salt.  Crush  a  pint 
of  stemmed  currants  with  sugar  to  taste  and  fill 
a  buttered  baking-dish  with  alternate  layers  of  the 
currants  and  tapioca.  Sprinkle  with  sugar,  dot 
with  butter,  bake  for  half  an  hour,  and  serve  cold 
with  cream. 

GOLDEN  TAPIOCA  PUDDING 

Soak  a  cupful  of  tapioca  until  soft  in  water  to 
cover.  Steam  until  clear,  add  one  cupful  of  sugar, 
the  juice  of  a  lemon,  two  tablespoonfuls  of  butter, 
and  the  beaten  yolks  of  four  eggs;  heat  thoroughly, 
turn  into  a  mould,  and  keep  hot  in  boiling  water. 
Serve  with  sauce  made  as  follows: 

Cream  one-fourth  cupful  of  butter  with  a  table- 
spoonful  of  floiir,  add  the  grated  rind  of  a  lemon, 
one  cupful  of  sugar,  the  yolks  of  two  eggs  wdl- 
beaten  and  a  cupful  of  boiling  water.  Cook  until 
smooth  and  serve  immediately. 

INDIAN  TAPIOCA  PUDDING 

Soak  over-night  half  a  cupful  of  tapioca  in  two 
cupfuls  of  cold  water.    Bring  two  cupfuls  of  milk  to 
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the  boil  and  add  four  tablespoonfuls  of  corn-meal 
rubbed  smooth  with  half  a  cupful  of  milk.  Add 
half  a  cupful  of  molasses,  the  soaked  tapioca,  a 
tablespoonful  of  butter,  and  a  pinch  each  of  salt» 
ginger,  cinnamon  and  allspice.  Add  a  cupful  of 
cold  milk,  mix  thoroughly,  and  bake  for  two  hours 
in  a  moderate  oven.  Any  other  flavoring  may  be 
used  instead  of  the  spice. 

LEMON  TAPIOCA  PUDDING 

Soak  a  cupful  of  tapioca  over-night  in  four  cup- 
fuls  of  cold  water.  Add  the  juice  and  grated  rind 
of  half  a  lemon  and  a  whole  peeled  lemon  cut  into 
bits.  Bake  for  half  an  hour  and  serve  hot  with 
Hard  Sauce.  Oranges  may  be  used  in  the  same 
way. 

ORANGE  TAPIOCA  PUDDING 

Peel  and  slice  three  oranges,  removing  the  seeds. 
Soak  a  cupful  of  tapioca  for  three  hours  in  four  cup- 
fuls  of  cold  water.  Put  alternate  layers  of  the 
soaked  tapioca  and  slices  of  orange  in  a  buttered 
baking-dish  with  one  cupful  of  sugar.  Bake 
for  forty-five  minutes  and  serve  with  cream. 

PEACH  TAPIOCA  PUDDING 

Soak  half  a  cupful  of  tapioca  over-night  and  cook 
until  soft  in  a  double  boiler  with  a  quart  of  milk,  a 
pinch  of  salt,  and  sugar  to  taste.  Take  from  the 
fire,  add  two  eggs  beaten  separately,  and  pour  over 
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crushed  and  sweetened  peaches.    Serve  cold  with 
cream.     Other  fruits  may  be  used  in  the  same  way. 

STRAWBERRY  TAPIOCA  PUDDING 

Soak  over-night  a  cupful  of  tapioca  in  cold 
water  to  cover.  Simmer  until  dear  in  a  double 
boiler  with  sufficient  salted  water.  Butter  a  deep 
baking-dish  and  fill  with  alternate  layers  of  tapioca 
and  strawberries,  sprinkling  each  layer  of  the  fruit 
with  sugar.  Have  tapioca  on  top.  Sprinkle  with 
sugar,  dot  with  butter,  and  bake  for  forty  minutes 
in  a  moderate  oven.  Serve  cold  with  cream  or 
boiled  custard.  Peaches,  apples  pineapple,  cherries, 
or  other  fruits  may  be  used  in  the  same  way.  Straw- 
berries combined  with  bananas  make  a  delicious 
pudding. 

STEAMED  PUDDINGS 

AMHERST  PUDDING 

Pour  a  cupful  of  hot  milk  over  a  cupful  of  cracker- 
crumbs.  Add  a  heaping  tablespoonful  each  of 
butter  and  grated  chocolate,  half  a  cupful  of  sugar, 
a  teaspoonf ul  of  vanilla,  and  the  stifily  beaten  whites 
of  four  eggs.  Turn  into  a  mould,  steam  for  an  hour, 
and  serve  hot  with  a  sauce  made  as  follows: 

Beat  the  yolks  of  four  eggs  with  one-fourth  cup- 
ful of  sugar,  add  half  a  cupful  of  water,  and  one- 
fourth  cupful  of  lemon- juice.  Mix  thoroughly 
and  heat  until  it  thickens,  then  serve. 
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APPLE  PUDDING— I 

Peel,  core,  and  slice  six  apples.  Make  a  batter 
of  tiiree  cupfuls  each  of  milk  and  floury  two  eggs 
well-beaten,  and  a  pinch  of  salt.  Pour  over  the 
apples,  steam  for  three  hours  and  serve  with  any 
preferred  sauce. 

APPLE  PUDDING— II 

Peel  and  core  three  large  apples,  then  chop  fine. 
Add  half  a  cupful  of  currants,  half  a  cupful  of  sugar, 
two  cupfuls  of  bread-crumbs,  three  eggs  well- 
beaten,  and  the  grated  rind  and  juice  of  half  a 
lemon.  Mix  thoroughly,  turn  into  a  buttered 
mould,  cover,  and  steam  for  three  hours.  Serve 
with  any  preferred  sauce. 

APPLE  PUDDING— III 

Peel,  core,  and  quarter  a  dozen  tart  apples,  put 
into  an  earthen  bowl  with  one  cupful  of  hot  water 
and  two  cupfuls  of  molasses.  Cover  with  a  thin 
crust  of  rich  biscuit  dough,  and  steam  for  forty 
minutes.     Serve  with  any  preferred  sauce. 

BANANA  PUDDING 

Sift  together  one  cupful  each  of  sugar  and  flour 
and  a  teaspoonful  of  baking-powder.  Add  three 
eggs  well-beaten,  one-fourth  cupful  of  cold  water, 
and  three  sliced  bananas.  Fill  buttered  custard 
cups  half  full,  steam  for  an  hour,  and  serve  with 
sweetened  cream  or  sauce. 
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BATTER  PUDDING 

Make  a  batter  of  three  cupfuls  of  milk,  a  pinch  of 
salt,  two  tablespoonfuls  of  sugar,  one  cupful  of 
flour,  and  enough  crushed  berries  or  other  fruit  to 
make  a  very  stiff  batter.  Turn  into  a  buttered 
mould,  steam  for  an  hour,  and  serve  hot  with  any 
preferred  sauce. 

BREAD  PUDDING 

Mix  one  cupful  each  of  bread-crumbs,  chopped 
raisins,  and  milk,  with  one  egg  well-beaten  and  one 
cupful  of  flour  sifted  with  a  teaspoonful  of  cinna- 
mon and  a  pinch  of  soda.  Mix  thoroughly,  steam 
for  three  hours,  and  serve  with  any  preferred  sauce. 

BLACKBERRY  PUDDING— I 

Beat  to  a  cream  one-half  cupful  each  of  butter  and 
lard  and  one  cupful  of  sugar.  Add  one  egg  well- 
beaten,  one  cupful  of  milk,  and  two  cupfuls  of  flour 
sifted  with  a  pinch  of  salt  and  two  teaspoonfuls  of 
baking-powder.  Stir  in  a  pint  of  blackberries 
dredged  with  flour,  turn  into  individual  moulds  and 
steam  for  two  hours.    Serve  with  Foaming  Sauce. 

BLACKBERRY  PUDDING— II 

Mix  two  cupfuls  of  blackberries  with  two  eggs 
well-beaten,  and  one  cupful  each  of  sugar  and  milk. 
Add  two  tablespoonfuls  of  melted  butter  and  four 
cupfuls  of  flour  sifted  with  a  teaspoonful  each  of 
salt  and  soda  and  two  teaspoonfuls  of  cream  tartar* 
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Steam  for  an  hour  and  a  half  and  serve  with  sweet- 
ened cream  or  sauce. 

BLACKBERRY  PUDDING— III 

Sift  three  cupfuls  of  flour  with  a  teaspoonful  of 
salt,  add  a  cupful  of  molasses,  half  a  cupful  of  milk 
in  which  a  teaspoonful  of  soda  has  been  dissolved, 
a  pinch  each  of  cloves  and  cinnamon  and  a  quart  of 
blackberries  dredged  with  flour.  Turn  into  a  but- 
tered mould,  steam  for  two  hours,  and  serve  with 
cream  or  sauce.  Blueberries  may  be  used  in  the 
same  way. 

BLUE  GRASS  PUDDING 

Cream  one  cupful  of  butter  and  one  cupful  of 
sugar.  Add  one  cupful  each  of  buttermilk  and 
molasses,  five  eggs  beaten  separately,  a  pound  of 
chopped  raisins,  three  cupfuls  of  flour  sifted  with 
a  pinch  of  soda,  and  a  little  spice  if  desired.  Steam 
for  two  hours  and  a  half  and  serve  with  Lemon 
Sauce. 

BROWNIE  PUDDING 

Mix  together  half  a  cupful  each  of  molasses, 
melted  butter,  and  milk  in  which  a  pinch  of  soda 
has  been  dissolved.  Add  one  egg  well-beaten,  one 
and  one-half  cupfuls  of  Graham  flour,  one  cupful 
of  raisins,  and  nutmeg  or  cinnamon  to  taste.  Turn 
into  a  buttered  mould,  steam  for  four  hours,  and 
serve  with  Custard  or  Hard  Sauce, 
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BUCKEYE  PUDDING 

Mix  one  cupful  each  of  raisins  and  hot  water  with 
one  and  one-half  cupfuls  of  molasses,  the  yolks  of 
two  eggs  well-beaten,  and  flour  enough  for  a  stiflF 
batter  sifted  with  a  teaspoonful  of  soda.  Steam 
for  two  hours  and  serve  with  any  preferred  sauce. 

CABINET  PUDDING— I 

Soak  a  cupful  of  raisins  until  soft  in  boiling 
water  to  cover.  Drain,  dry,  and  line  a  buttered 
mould  with  them.  Put  in  a  layer  of  lady-fingers 
or  stale  sponge  cake,  then  a  layer  of  raisins  and  re- 
peat. Make  a  custard  of  the  beaten  yolks  of  three 
eggs,  three  tablespoonfuls  of  sugar,  a  pinch  of 
salt,  a  teaspoonful  of  vanilla,  and  two  cupfuls  of 
milk.  Fill  the  mould  with  the  custard,  cover,  and 
steam  for  an  hour. 

CABINET  PUDDING— II 

Butter  a  plain  mould  thickly  and  stick  to  the 
sides  thin  slices  of  candied  fruit  or  raisins  or  cur- 
rants. Fill  the  mould  nearly  full  with  alternate 
layers  of  sponge  cake  and  fruit  and  pour  over  a 
custard  made  of  six  eggs  beaten  with  two  cupfuls  of 
milk  and  four  tablespoonfuls  of  sugar.  Steam  for 
forty-five  minutes.  Bread  may  be  used  instead  of 
cake.    Serve  with  melted  jelly. 

CABINET  PUDDING— III 

Butter  a  pudding  mould  and  sprinkle  with  chop- 
ped citron,  raisins,  and  currants.    Fill  the  mould 
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with  alternate  layers  of  sponge  cake  and  £rait, 
seasoning  each  layer  lightly  with  sugar  and  spice. 
Pour  over  a  quart  of  milk  mixed  with  four  egg& 
well-beaten, a  pinch  of  salt, and  two  tablespoonfuls  of 
melted  butter.  Let  stand  for  an  hour,  then  steam 
for  an  hour  and  a  half.    Serve  with  Wine  Sauce. 

CARAMEL  PUDDING 

Brown  two  tablespoonfuls  of  sugar  in  a  pudding 
motdd  and  fill  with  a  custard  made  of  one  pint  of 
milk,  a  pinch  of  salt,  three  tablespoonfuls  of  sugar, 
and  three  eggs  beaten  separately.  Steam  for 
twenty  minutes. 

CITRON  PUDDING 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
brown  sugar,  add  one  egg  well-beaten,  one  cupful 
of  milk,  two  cupfuls  of  flour  sifted  with  two  tea- 
spoonfuls  of  baking-powder,  and  one-fourth  pound 
of  sliced  citron  dredged  with  flour.  Add  a  teaspoon- 
ful  of  grated  lemon-peel,  mix  thoroughly,  steam  for 
three  hours,  and  serve  with  any  preferred  sauce. 

CRANBERRY  ROLL 

Sift  two  cupfuls  of  flour  with  two  teaspoonf uls  of 
baking-powder,  a  pinch  of  salt,  and  enough  milk 
to  make  a  soft  dough.  Roll  into  an  oblong  sheet, 
spread  with  crushed  and  sweetened  cranberries, 
pinch  the  ends  together,  steam  for  £ui  hour,  and  serve 
with  any  preferred  sauce. 
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CUSTARD  PUDDING 

Heat  a  pint  of  milk  with  sugar  and  flavoring  to 
taste,  and  thicken  with  three  tablespoonftils  of 
flour  rubbed  smooth  in  a  little  cold  milk.  Add 
three  eggs  well-beaten  and  steam  for  an  hour  and  a 
half. 

FRUIT  PUDDING— I 

Sift  a  quart  of  flour  with  two  teaspoonfuls  of  bak- 
ing-powder, add  a  pinch  of  salt,  one  cupful  of  raisins, 
half  a  cupful  of  chopped  citron,  and  enough  milk  to 
make  a  thin  batter.  Pour  into  individual  moulds 
and  steam  for  half  an  hour.  Serve  with  Hard 
Sauce.  ?>   -•    .    .  „■..  a  .  ,  »v 

FRUIT  PUDDING— II 

Peel,  core,  and  chop  three  soiu*  apples  and  mix 
with  half  a  cupful  of  bread-crumbs,  the  juice  of  a 
lemon,  half  the  grated  rind,  three  tablespoonfuls  of 
sugar,  three  eggs  well-beaten,  and  half  a  cupful  of 
currants.  Moisten  with  two  or  three  tablespoonfuls 
of  milk,  turn  into  a  buttered  motild,  and  steam  for 
two  hours.  Serve  with  Sweet  Sauce  flavored  with 
nutmeg.  Peaches  and  other  fruits  may  be  used  in 
the  same  way. 

FARINA  PUDDING 

Boil  three  heaping  tablespoonfuls  of  farina  with 
a  pinch  of  cinnamon  in  salted  milk  to  cover.  Cool, 
sweeten  to  taste,  add  four  eggs  beaten  separately, 
steam  for  two  hours,  and  serve  with  Vanilla  Sauce. 
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GRAHAM  PUDDING— I 

Mix  one  cupful  each  of  molasses,  sour  milk,  and 
raisins  with  two  cupfuls  of  Graham  flour  sifted  with 
a  teaspoonful  each  of  soda,  salt,  and  cinnamon  and 
half  a  teaspoonful  of  cloves.  Steam  for  two  hours, 
then  bake  for  half  an  hour,  and  serve  with  any  pre- 
ferred sauce. 

GRAHAM  PUDDING— II 

Dissolve  a  teaspoonful  of  soda  in  a  cupful  of 
sour  milk,  add  half  a  cupful  of  molasses,  two  table- 
spoonfuls  of  melted  butter,  a  pinch  of  salt,  a  cupful 
each  of  raisins  and  bread-crumbs,  and  two  cupfuls 
of  Graham  flour.  Mix  thoroughly,  steam  for  three 
hours,  unmould,  and  put  into  a  hot  oven  for  fifteen 
minutes.     Serve  with  Lemon  Sauce. 

GRAHAM  PUDDING— III 

Mix  one  cupful  each  of  milk  and  chopped  raisins 
with  two- thirds  cupful  of  molasses,  one  egg  well- 
beaten,  and  two  cupfuls  of  Graham  flour  sifted  with 
a  teaspoonful  of  baking-powder.  Steam  for  three 
hours  and  serve  with  Hard  Sauce. 

GRAHAM  FRUIT  PUDDING 

Mix  one  half-cupful  each  of  melted  butter,  cur- 
rants, and  shredded  citron  with  one  cupful  each 
of  raisins,  milk,  and  molasses.  Add  one  egg  well- 
beaten,  a  teaspoonful  each  of  cinnamon,  soda,  and 
allspice,  half  a  nutmeg,  grated,  half  a  teaspoonftil 
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of  cloves,  and  one  and  one-half  cupfuls  of  Graham 
flour.  Mix  thoroughly,  steam  for  three  hours,  and 
serve  with  Lemon  Sauce. 

HARVARD  PUDDING 

Sift  together  two  and  one-third  cupfuls  of  flour, 
half  a  cupful  of  sugar,  two  teaspoonfuls  of  bak- 
ing-powder, and  a  pinch  of  salt.  Work  into  it  one- 
third  cupful  of  butter,  add  an  egg  beaten  with  a 
cupful  of  milk,  and  a  teaspoonful  of  vanilla.  Turn 
into  a  buttered  mould  and  steam  for  two  hours. 
Serve  with  Hard  Sauce  flavored  with  vanilla  and 
lemon-juice  or  with  Apple  Sauce. 

KING  WILLIAM  PUDDING 

Chop  flne  two  peeled  and  cored  apples,  add  half 
a  cupful  each  of  bread-crumbs,  sugar,  and  currants, 
two  eggs  well-beaten  with  a  pinch  of  salt,  the  grated 
rind  of  a  lemon,  and  half  the  juice.  Turn  into  a 
mould,  cover,  and  steam  for  two  hours.  Serve 
with  syrup  flavored  with  lemon-juice  and  grated 
peel. 

LEMON  PUDDING— I 

Soak  one-fourth  pound  of  macaroons  until  soft 
in  two  cupfuls  of  milk.  Add  four  eggs  well-beaten 
with  half  a  cupful  of  powdered  sugar  and  the  juice 
and  grated  rind  of  two  lemons.  Turn  into  a  but- 
tered mould,  cover,  and  steam  for  two  hours.  Serve 
with  Lemon  Sauce. 
26 
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LEMON   PUDDING— II 

Work  three  tablespoonf uls  of  butter  into  a  cupful 
of  flour  and  add  three  cupfuls  of  hot  milk.  Cook 
until  it  thickens,  take  from  the  fire,  add  the  well- 
beaten  yolks  of  seven  eggs,  and  three-fourths  cup- 
ful sugar.  Beat  until  nearly  cool,  fold  in  the  stiflly 
beaten  whites  of  the  eggs,  turn  into  a  buttered 
mould,  cover,  and  steam  for  an  hour  and  a  half. 
Serve  with  Lemon  Sauce. 

MANHATTAN  PUDDING 

Rub  two  tablespoonfuls  of  flour  to  a  smooth 
paste  with  a  cupful  of  milk,  then  add  a  cupful  of 
boiling  milk,  and  cook  while  stirring  for  five 
minutes.  Add  the  yolks  of  five  eggs  beaten  with 
two  tablespoonfuls  of  sugar,  take  from  the  fire, 
flavor  with  vanilla,  and  cool.  Fold  in  the  stiffly 
beaten  whites,  turn  into  a  buttered  mould  orna- 
mented with  candied  cherries,  cover  and  steam, 
for  an  hour  and  a  half. 

ORANGE  PUDDING— I 

Rub  a  tablespoonful  of  lard  into  two  cupfuls  of 
flour  sifted  with  a  pinch  each  of  salt  and  soda,  and 
a  teaspoonful  of  cream  tartar  Add  enough  cold 
water  to  make  a  soft  dough.  Roll  in  an  oblong  and 
cover  thickly  with  peeled,  sliced,  and  seeded  oranges 
sprinkling  with  sugar  and  a  little  of  the  grated 
rind.  Roll  up,  pinch  the  ends  together,  and  tie 
loosely  in  a  cloth  which  has  been  wrung  dry  in  hot 
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water  and  dredged  with  flour.  Boil  for  two  hours, 
or  steam  for  two  hours  and  a  half.  Serve  with 
Lemon  Sauce. 

ORANGE  PUDDING— II 

Soak  one-fourth  pound  of  macaroons  in  a  pint 
of  milk,  add  four  eggs  beaten  with  half  a  cupful  of 
sugar,  the  grated  rind  of  an  orange,  and  the  juice  of 
two.  Turn  into  a  buttered  pudding  mould,  steam 
for  two  hours,  and  serve  with  Hard  Sauce. 

PLUM   DUFF 

Cream  one  cupful  of  butter  with  one  and  one- 
half  cupfuls  of  sugar,  add  three  eggs  well-beaten, 
one  cupful  of  milk,  one  and  one-half  cupfuls  of 
raisins,  and  three  cupfuls  of  flour  sifted  with  two 
teaspoonfuls  of  baking-powder.  Steam  for  three 
hours  and  serve  with  any  preferred  sauce. 

POVERTY  PUDDING 

Mix  one  cupful  of  milk,  one  egg  well-beaten, 
half  a  cupful  of  sugar,  one  tablespoonful  of  melted 
butter,  one  tablespoonful  of  jelly  or  grated  chocolate, 
and  two  cupfuls  of  flour  sifted  with  a  teaspoonful 
each  of  cinnamon  and  baking-powder.  Steam 
for  three  hours  and  serve  with  cream  or  sauce. 

RAISIN   PUDDING— I 

Mix  one  cupful  of  milk  with  half  a  cupful  of 
molasses  and  a  pinch  of  salt,  add  a  teaspoonful  of 
soda  dissolved  in  a  little  hot  water,  and  one  and 
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one-half  cupfuls  of  Graham  flotir.  Add  a  cupful  of 
chopped  raisins,  beat  thoroughly,  turn  into  a  but- 
tered two-quart  mould,  steam  for  four  hours,  and 
serve  with  any  preferred  sauce. 

RAISIN  PUDDING— II 

Cream  half  a  cupful  of  butter  with  three  table- 
spoonfuls  of  sugar,  add  two  eggs  well-beaten,  one 
cupful  of  chopped  raisins,  and  two  cupfuls  of 
flour  sifted  with  three  teaspoonf uls  of  baking-pow- 
der. Steam  for  half  an  hour  in  buttered  cups  and 
serve  with  any  preferred  sauce. 

APPLE  ROLY-POLY 

Roll  rich  biscuit  dough  into  a  long  narrow  sheet, 
cover  with  sliced  quartered  apples,  sprinkle  with 
sugar  and,  if  desired,  a  little  spice,  roll  up,  fasten 
the  ends  firmly,  gash  with  a  knife,  and  steam  for  two 
hours.  Serve  hot  with  any  preferred  sauce. 
Peaches,  cherries,  gooseberries,  currants,  or  other 
fruits  may  be  used  in  the  same  way. 

ORANGE  ROLY-POLY 

Sift  a  heaping  teaspoonftd  of  baking-powder 
with  two  cupfuls  of  flour  and  a  pinch  of  salt.  Rub 
into  it  a  heaping  tablespoonful  of  butter  and  mix 
with  a  cupful  of  ice-water  to  a  soft  dough.  Roll 
into  an  oblong  sheet,  spread  with  sliced  oranges, 
sprinkle  with  sugar  and  a  little  of  the  grated  peel, 
roll  up  like  a  jelly  roll,  pinch  the  ends  together,  and 
steam  for  two  hours  and  a  half,  or  boil  for  two  hours 
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in  a  pudding  cloth  which  has  been  wrung  out  of  hot 
water  and  dredged  with  flour.  Serve  with  any  pre- 
ferred sauce.  Other  fruits  may  be  used  in  the 
same  way. 

SWISS  PUDDING 

Heat  a  pint  of  milk  with  a  little  grated  lemon-peel 
and  half  a  cupful  of  butter.  Thicken  with  a  cuoful 
of  flour  rubbed  smooth  with  a  little  cold  mOk  and 
add  the  yolks  of  five  eggs  beaten  with  three  table- 
spoonfuls  of  sugar.  Cool,  fold  in  the  stiffly  beaten 
whites,  turn  into  a  buttered  mould,  and  steam  for 
forty-five  minutes.  Serve  with  sauce  made  as 
follows: 

Beat  an  egg  separately,  mix,  add  a  cupful  of 
powdered  sugar,  vanilla  to  flavor,  and  a  cupful  of 
whipped  cream. 

SNOW-BALLS 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  half  a  cupful  of  milk  and  two  cupfuls  of 
flour  sifted  with  two  teaspoonfuls  of  baking-pow- 
der. Fold  in  the  stiffly  beaten  whites  of  four  eggs, 
fill  buttered  cups  half  full,  steam  for  half  an  hour, 
roll  in  powdered  stigar,  and  serve  with  any  pre- 
ferred sauce. 

SUET  PUDDINGS 

APPLE  PUDDING— I 

Mix  one-half  cupful   each   of    chopped  apples, 
suet,  flour,  milk  and  molasses,  with  one   cupful  of 
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corn-meal,  half  a  teaspcx)nful  of  soda,  and  a  pinch 
of  salt.  Steam  for  four  hours  and  serve  with  any 
preferred  sauce. 

APPLE  PUDDING— II 

Mix  two  cupfuls  each  of  chopped,  peeled  apples 
and  brown-bread  crumbs  with  two-thirds  cupful  of 
chopped  suet,  a  pinch  of  salt,  a  cupful  of  raisins 
dredged  with  flour,  and  one  egg  well-beaten  with 
a  cupful  of  milk.  Turn  into  a  buttered  mould, 
steam  for  two  hours,  and  serve  with  Lemon  Sauce. 

INDIAN  APPLE  PUDDING— I 

Heat  a  quart  of  milk  in  a  double  boiler  with  a 
teaspoonful  of  salt,  and  sprinkle  into  it  half  a  cupful 
of  com-meal.  Cook  for  half  an  hour,  stirring  fre- 
quently. Add  half  a  cupful  of  chopped  suet,  half  a 
cupful  of  molasses,  two  cupfuls  of  pared  and  quar- 
tered apples,  half  a  teaspoonful  of  ginger,  a  teaspoon- 
ful of  grated  nutmeg,  and  a  pinch  of  cinnamon, 
Turn  into  a  deep  buttered  baking-dish,  bake  slowly 
for  three  hours,  and  serve  with  cream  or  Hard  Sauce. 

INDIAN  APPLE   PUDDING— II 

Peel,  core,  and  slice  thin  a  dozen  small  sour  apples. 
Mix  one  quart  of  milk  with  one  quart  of  sifted 
com-meal  and  a  pinch  of  salt.  Add  half  a  cupful  of 
chopped  suet,  a  cupful  of  molasses,  and  a  teaspoon- 
ful of  soda  dissolved  in  a  little  cold  water.  Add  the 
apples,  mix  thoroughly,  turn  into  a  buttered  bak 
ing-dish,  and  bake  for  four  hotirs.  Serve  hot  with 
Hard  Sauce  or  other  preferred  sauce. 
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BREAD  PUDDING 

Mix  one  quart  of  bread-crumbs  softened  in  boil- 
ing water  with  one  cupful  of  chopped  suet,  one  cup- 
ful of  currants  or  raisins,  half  a  cupful  of  molasses, 
two  eggs  well-beaten,  and  a  pinch  of  salt.  Turn 
into  a  buttered  baking-dish,  bake  for  half  an  hour, 
and  serve  with  any  preferred  sauce. 

BROWN  PUDDING 

Mix  one  cupful  each  of  molasses,  water,  chop- 
ped suet,  and  raisins  with  a  pinch  each  of  salt  and 
cloves,  and  three  and  one-half  cupfuls  of  flour 
sifted  with  a  teaspoonful  of  baking-powder.  Mix 
thoroughly,  turn  into  a  buttered  mould,  and  steam 
for  three  hours.  For  the  sauce,  cream  three- 
fourths  cupfuls  of  butter  with  a  cupful  of  sugar  ^ 
add  one  egg  well-beaten,  a  tablespoonful  of  vanilla, 
and  two  cupfuls  of  boiling  water.  Cook  for  five 
minutes  and  serve. 

CHRISTMAS  PUDDING— I 

Mix  one  cupftil  each  of  chopped  beef  suet,  sugar, 
raisins,  currants,  and  blanched  almonds  chopped  fine 
with  two  cupfuls  of  bread-crumbs,  half  a  cupful  of 
shredded  citron,  a  teaspoonful  each  of  salt  and 
cloves,  two  teaspoonfuls  of  cinnamon,  half  a  nut- 
meg grated,  four  eggs  well-beaten,  and  a  teaspoon- 
ful of  soda  dissolved  in  a  tablespoonful  of  warm 
water.  The  fruit  should  be  dredged  with  flour  be- 
fore mixing.    Sift  in  enough  additional  flottr  to 
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make  a  stiff  mixture,  turn  into  a  mould,  and  boil 
or  steam  for  four  hours.  Serve  with  any  preferred 
sauce. 

CHRISTMAS  PUDDING— II 

Mix  one  and  one-half  cupfuls  of  chopped  suet, 
two  cupfuls  of  sugar,  a  loaf  of  baker's  bread, 
grated,  a  pound  each  of  raisins  and  currants,  one 
cupful  of  milk,  half  a  cupful  of  claret,  a  grated 
nutmeg,  a  teaspoonf ul  of  cinnamon,  half  a  tea- 
spoonful  of  mace,  a  teaspoonful  of  salt,  the  grated 
rind  and  juice  of  a  lemon,  and  nine  eggs  well-beaten. 
Turn  into  buttered  moulds  and  steam  for  five 
hours.  At  serving-time,  pour  over  brandy,  stick 
a  sprig  of  holly  into  the  top  and  serve  while  blaz- 
ing. This  may  be  made  several  weeks  before 
Christmas  and  warmed  in  a  steamer  at  serving 
time. 

CHRISTMAS  PUDDING— III 

Soak  a  cupful  of  bread-crumbs  in  milk,  squeeze 
dry,  add  a  cupful  of  chopped  beef  suet,  one  heaping 
tablespoonful  each  of  butter  and  chopped  almonds, 
two  cupfuls  of  sifted  flour,  one  heaping  tablespoon- 
ful each  of  chopped  citron,  candied  lemon-peel 
and  candied  orange-peel,  one  cupful  each  of  raisins 
and  cturants,  one  teaspoonful  of  salt,  one  nutmeg 
grated,  six  eggs  beaten  separately,  one  teaspoon- 
ful of  soda  dissolved  in  hot  water,  and  enough  milk 
to  make  a  stiff  batter.    Let  stand  for  two  hours, 
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turn  into  a  buttered  mould,  cover  tightly,  and  steam 
for  five  hours.    Serve  with  Foaming  Sauce. 

CRANBERRY  PUDDING 

Mix  half  a  pound  of  chopped  beef  suet  with  a 
quart  of  sifted  flour  and  a  teaspoonful  of  salt. 
Add  enough  ice-water  to  make  a  stiff  paste.  Roll 
out  and  line  a  buttered  mould  with  the  paste. 
Mash  a  quart  of  cranberries  with  a  pound  of  sugar, 
cover  with  the  paste,  steam  for  two  hours,  and  serve 
with  Hard  Sauce.  Other  fruits  may  be  used  in  the 
same  way. 

CURRANT  PUDDING 

Sift  five  cupftds  of  flour  with  two  tablespoonfuls 
of  baking-powder  and  a  pinch  of  salt.  Add  half  a 
cupful  of  chopped  suet,  half  a  pound  of  cleaned 
currants,  and  enough  milk  to  make  a  stiff  batter. 
Turn  into  a  buttered  motdd,  steam  for  four  hours, 
and  serve  hot  with  Hard  Sauce  or  any  other  pre- 
ferred sauce. 

PIG  PUDDING— I 

Soak  two  cupfuls  of  stale  bread-crumbs  in  two 
cupfuls  of  milk,  add  three  eggs  well-beaten,  a  pinch 
of  salt,  half  a  cupful  of  chopped  suet,  half  a  cupful 
of  flour  sifted  with  half  a  teaspoonful  of  baking- 
powder,  and  half  a  pound  of  chopped  figs.  Mix 
thoroughly,  turn  into  a  buttered  mould,  steam  for 
three  hours,  and  serve  hot  with  Hard  Sauce. 
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FIG  PUDDING— n 

Mix  half  a  cupful  of  sugar,  one  cupful  each  of 
milk  and  chopped  suet,  two  cupfuls  each  of  bread- 
crumbs and  chopped  figs  with  three  ^;gs  well- 
beaten  and  a  teaspoonf ul  of  grated  nutm^.  Steam 
for  three  hours  and  serve  with  any  preferred  sauce. 
Dates  may  be  used  instead  of  figs. 

FIG  PUDDING— III 

Chop  half  a  pound  of  figs  and  mix  with  three- 
fourths  cupful  of  sugar.  Cook  to  a  jelly,  using 
only  enough  water  to  keep  from  burning.  Mix 
together  one  cupful  of  chopped  suet,  one  and  one- 
half  cupfuls  of  flour  sifted  with  a  pinch  of  salt, 
and  a  teaspoonf  ul  of  baking-powder,  and  add  enough 
milk  to  make  a  soft  dough.  Roll  out,  cover  with  the 
figs,  roll  up,  lay  in  a  buttered  tin  in  a  steamer,  and 
steam  for  three  hours.    Serve  with  Egg  Sauce. 

GINGER  PUDDING— I 

Mix  one  cupful  of  sour  milk  with  half  a  cupful  of 
molasses  in  which  a  teaspoonful  of  soda  has  been 
dissolved,  add  half  a  cupful  of  chopped  suet,  a 
pinch  of  salt,  a  teaspoonful  of  powdered  ginger,  and 
enough  sifted  flour  to  make  a  stiff  batter.  Add 
half  a  cupful  or  more  of  raisins  or  currants  if  de- 
sired.   Serve  with  Brown  Sauce. 

GINGER  PUDDINCt— II 

Mix  half  a  cupful  of  chopped  beef  suet  with  a 
pinch  of  salt,  a  beaten  egg,  a  teaspoonful  of  ground 
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ginger,  a  cupful  each  of  milk  and  molasses,  and 
enough  flour  to  make  a  batter,  probably  about  a 
cupful.  Turn  into  a  buttered  mould,  cover,  and 
steam  for  two  hours  in  a  steamer  and  boiling  water. 
Serve  with  a  Sweet  Sauce  to  which  has  been  added 
chopped  candied  ginger  and  a  little  of  the  sjrrup. 

GOLDEN  PUDDING— I 

Mix  half  a  cupful  each  of  bread-crumbs,  flour, 
chopped  suet,  and  marmalade,  or  jam.  Add  an 
egg  beaten  with  a  pinch  of  salt,  mix  thoroughly, 
put  into  a  buttered  mould,  and  steam  for  three 
hours.    Serve  with  Hard  Sauce. 

GOLDEN  PUDDING— II 

Grate  one-fourth  of  a  baker's  loaf,  add  half  a 
cupful  of  chopped  suet,  half  a  cupful  each  of  sugar 
and  orange  marmalade,  and  four  eggs  well-beaten. 
Turn  into  a  buttered  mould,  cover,  and  steam  for 
three  hours.  Serve  with  a  sauce  made  of  a  pint  of 
milk,  thickened  with  a  beaten  egg  and  a  teaspoon- 
ful  of  cornstarch,  sweetened  and  flavored  to  taste. 

IMPERIAL  PUDDING 

Mix  half  a  cupful  of  chopped  beef  suet  with  half 
a  cupful  of  bread-crumbs,  two  tablespoonfuls  of 
ground  rice,  a  pinch  of  baking-powder,  and  the 
grated  rind  of  a  lemon.  Moisten  with  a  beaten 
egg  and  a  little  milk.  Turn  into  a  buttered  mould, 
cover,  steam  for  an  hour  and  a  half,  turn  out,  and 
serve  with  Lemon  Sauoe. 
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INDIAN  PUDDING— I 

Mix  one  and  one-half  cupf  tils  each  of  com-meal 
and  hot  water  with  ooe  cupful  each  of  brown  sugar 
and  chopped  beef  suet.  Add  two  tablespoonfuls  of 
flour,  half  a  teaspoonful  each  ci  soda  and  salt,  and 
steam  for  four  hours.    Serve  with  sweetened  cream. 

INDIAN  PUDDING— n 

Heat  a  quart  of  milk,  add  three  cupfuls  of  corn- 
meal,  a  teaspoonful  of  salt,  one  cupful  of  molasses, 
half  a  cupful  of  chopped  suet,  and  a  teaspoonful  of 
soda  dissolved  in  a  little  cold  water.  Turn  into  a 
buttered  mould,  steam  for  four  hours,  and  serve 
with  any  preferred  sauce. 

INDIAN  PUDDING— III 

Heat  a  cupful  of  molasses  with  a  cupful  of  milk, 
add  two  eggs  well-beaten,  a  cupful  of  chopped  beef 
suet,  and  enough  corn-meal  to  make  a  thick  batter. 
Add  half  a  teaspoonful  each  of  cinnamon  and  nut- 
meg and  a  little  grated  lemon-peel.  Mix  thor- 
oughly, tie  loosely  in  a  pudding  doth  which  has 
been  wrung  out  of  hot  water  and  dredged  with 
flour,  and  boil  for  three  hours.  Serve  with  any 
preferred  sauce. 

NEW  ENGLAND  INDIAN  PUDDING 

Boil  three  cupfuls  of  milk,  sprinkle  in  five  table- 
spoonfuls  of  corn-meal,  and  cook  untO  smooth 
and  thick,  stirring  constantly.    Add  one  cupful  of 
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molasses,  half  a  cupful  of  chopped  suet,  half  a  nut- 
meg, grated,  a  teaspoonful  of  ginger,  and  a  pinch 
of  salt.  Butter  a  deep  baking-dish,  pour  in  a  cup- 
f  til  of  cold  milk,  then  the  pudding,  and  bake  slowly 
for  two  hours. 

JELLY  PUDDING 

Grate  a  loaf  of  stale  bread,  pour  over  it  a  pint  of 
boiling  milk,  and  beat  until  nearly  cold.  Add  seven 
eggs  beaten  separately  and  a  teaspoonful  of  suet 
dissolved  in  a  little  boiling  water.  Fill  buttered 
cups  half  full  of  the  batter,  make  a  well  in  the  centre, 
put  in  a  tablespoonful  of  jelly  or  jam,  cover  with 
batter,  and  bake  for  twenty  or  thirty  minutes. 
Serve  with  cream  and  sugar. 

LEMON  PUDDING 

Mix  half  a  cupful  of  chopped  suet,  one  cup- 
ftd  each  of  sugar  and  flour,  a  teaspoonful  of  salt, 
two  cupfuls  of  bread-crumbs,  and  the  grated  rind 
and  juice  of  a  lemon.  Add  two  eggs  well-beaten 
and  enough  milk  to  make  a  stiff  batter.  Turn 
into  a  buttered  mould  and  steam  for  three  hours. 
Turn  out,  sprinkle  with  powdered  sugar,  and  serve 
hot  with  Lemon  Sauce. 

ENGLISH  MARROW  PUDDING 

Chop  fine  a  potmd  and  a  half  of  beef  marrow 
with  the  cnmibs  from  three-fourths  of  a  baker's 
loaf.  Add  a  cupful  of  sugar,  a  cupful  of  mixed 
shredded  citron,  candied  lemon,  and  orange-peel, 
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half  a  pound  of  currants,  four  eggs  well-beaten, 
and  half  a  cupful  of  brandy  and  Madeira  mixed. 
Turn  into  a  buttered  mould,  and  bake  for  an  hour 
in  a  moderate  oven.  Beef  suet  may  be  used  in- 
stead of  marrow.  Serve  with  a  sauce  made  of 
the  yolks  of  six  eggs  beaten  with  three  tablespoon- 
fuls  of  sugar  and  a  cupful  of  Madeira.  Cook 
until  smooth  and  frothy,  beating  constantly  with 
an  egg  beater. 

PLUM  PUDDING— I 

Mix  one  pound  of  flour  with  half  a  pound  of 
shredded  beef  suet,  one-fourth  pound  of  bread- 
crumbs, one  pound  of  stoned  raisins,  grated  nut- 
meg and  ginger  to  flavor,  half  a  cupful  of  molasses, 
and  two  cupfuls  of  milk.  Turn  into  a  mould, 
cover  and  boil  for  four  hours. 

PLUM  PUDDING— II 

Mix  half  a  cupful  of  chopped  beef  suet,  one  cup- 
ful of  bread-crumbs,  half  a  cupful  of  molasses, 
half  a  cupful  each  of  raisins  and  currants  dredged 
with  flour,  a  pinch  of  salt,  half  a  teaspoonful  each 
of  cinnamon,  allspice,  cloves,  and  soda,  half  a  cup- 
ful of  milk  and  enough  flour  to  make  a  stiff  batter, 
Turn  into  a  buttered  mould,  cover,  and  steam  for 
four  hours.     Serve  hot  with  any  preferred  sauce. 

PLUM  PUDDING— III 

Mix  one  cupful  of  molasses,  one  cupful  of  chop- 
ped suet,  one  cupful  of  raisins,  one  cupful  of  sour 
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milk  in  which  a  teaspoonful  of  soda  has  been  dis- 
solved, one  egg  well-beaten,  one  teaspoonful  each 
of  cloves  and  nutmeg,  and  two  teaspoonfuls  of 
cinnamon.  Sift  in  three  and  one-half  cupfuls  of 
flour,  turn  into  a  buttered  mould,  steam  for  three 
hours,  and  serve  hot  with  any  preferred  sauce. 

PLUM  PUDDING— IV 

Mix  half  a  pound  each  of  chopped  beef  suet, 
raisins,  and  sugar  with  five  eggs  well-beaten,  four  ■ 
ounces  of  bread-crumbs,  a  pint  of  marmalade,  and 
two  ounces  of  chopped  candied  peel.  Turn  into 
a  buttered  pan,  tie  a  floured  cloth  over  it,  and  boil 
for  five  hours.  For  the  sauce  pound  two  table- 
spoonfuls  of  almonds  with  a  little  rose-water  and  add 
two  tablespoonfuls  each  of  butter  and  sugar  creamed 
together  and  a  wineglassful  of  sherry. 

PLUM  PUDDING— V 

Beat  twelve  eggs  with  three  cupfuls  of  cream,  and 
add  three-fourths  pound  each  of  sifted  bread-crumbs 
and  flour.  Add  a  pound  and  a  half  each  of  sugar, 
chopped  suet,  chopped  raisins,  and  currants,  and 
three  ounces  each  of  citron  and  candied  orange- 
peel  cut  fine.  Grate  in  one  and  one-half  nutmegs, 
add  six  teaspoonfuls  each  of  sherry  and  white 
wine,  tie  tightly  in  a  buttered  cloth,  and  boil  steadily 
for  nine  hours. 

ENGLISH  PLUM  PUDDING— I 

Mix  one-half  pound  each  of  chopped  suet,  sugar, 
raisins,  flour,  currants,  and  mixed  candied  lemon- 
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orange-peel,  and  citioa  whfa  thiee-foititlis  capful  of 
bread-crumbs,  three  ei^s  weH-beaten,  and  a  pint 
of  wine.  Turn  into  small  moulds  and  steam  all 
day.    This  pudding  will  keep  indrfmitriy. 

ENGLISH  PLUM  PUDDING— H 

Beat  four  eggs  very  l^bt,  add  half  a  pound  of 
sugar,  flour,  and  chopped  suet,  (me  cupful  of  cream, 
half  a  nutm^  grated,  three  table^xionfuls  of  rose- 
water  or  sherry,  and  a  pound  each  of  raisins  and 
currants  dredged  with  flour.  Tie  loosely  in  a  doth 
wrung  out  of  hot  water  and  dredged  with  flour. 
Boil  for  six  hours. 

ENGLISH  PLUM  PUDDING— IH 

Mix  a  pound  of  chopped  suet,  a  pound  of  brown 
sugar,  half  a  pound  each  of  currants,  raisins,  and 
Sultanas,  half  a  cupful  each  of  shredded  citron, 
orange-  and-lemon  peel,  a  heaping  tablespoonful 
of  mixed  powdered  spices, — using  cinnamon,  cloves, 
ginger,  and  nutmeg, — ^half  a  cupful  of  sherry,  a 
cupful  of  milk,  four  beaten  eggs,  a  pinch  of  salt,  a 
pound  of  flour,  and  the  grated  rind  of  two  lemons. 
Turn  into  a  large  buttered  tin,  having  a  funnel  in 
the  centre,  and  steam  for  eight  or  nine  hours.  In 
serving,  stick  a  sprig  of  holly  in  the  centre  and  pom* 
rum  or  brandy  over  the  pudding.  Light,  and  send 
to  the  table  blazing. 

ENGLISH  PLUM  PUDDING— IV 

Soak  two  cupfuls  of  stale  bread-crumbs  in  two 
cupfuls  of  hot  milk,  and  cool.    Add  a  cupful  of 
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sugar,  the  well-beaten  yolks  of  eight  eggs,  one  pound 
each  of  raisins  and  currants  dredged  with  flour, 
one  pound  of  chopped  beef  suet,  a  teaspoonful  of 
salt,  half  a  cupful  of  shredded  citron,  one  wine- 
glassful  each  of  claret  and  sherry,  one  grated  nut- 
meg, a  tablespoonful  of  mixed  spice,  and  the  stiffly 
beaten  whites  of  eight  eggs.  Wring  a  large  pud- 
ding cloth  out  in  hot  water,  dredge  with  flour,  and 
tie  the  pudding  in  firmly,  leaving  room  for  it  to 
swell.  Boil  for  six  hours  and  serve  with  Hard 
Sauce. 

ENGLISH  PLUM  PUDDING— V 

Mix  one  pound  each  of  bread-crumbs,  currants 
and  raisins  with  half  a  pound  each  of  sugar  and 
chopped  suet,  one-fourth  pound  of  mixed  candied 
orange-  and-lemon  peel  and  citron,  eight  eggs  well- 
beaten,  one  tablespoonful  of  flour,  one  grated  nut- 
meg, a  teaspoonful  of  salt,  and  enough  cider  to 
make  a  stiff  batter.  Boil  for  five  hours  and  serve 
with  hot  fruit  sauce. 

PLYMOUTH  PUDDING 

Mix  half  a  cupful  each  of  raisins,  suet,  and  molas- 
ses with  two  cupfuls  of  bread-crumbs,  half  a  tea- 
spoonful each  of  salt  and  soda  and  spice  to  taste. 
Steam  for  three  hours  and  serve  with  any  preferred 
sauce. 

POVERTY  PUDDING 

Mix  one  cupful  of  chopped  suet,  one  cupful  of 
milk,  a  pinch    of  salt,  two  eggs  well-beaten,  and 
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enough  flour  sifted  with  two  teaspoonfuls  of  bak- 
ing-powder to  make  a  batter  thin  enough  to  pour 
from  a  spoon.  Add  half  a  cupful  of  raisins  or 
currants,  turn  into  a  buttered  mould,  steam  for 
three  hours,  and  serve  with  any  preferred  sauce. 

SUET  PUDDING— I 

Mix  one  cupftil  each  of  chopped  suet,  brown 
sugar,  chopped  raisins,  and  hot  water  with  two  cup- 
fuls  of  flour  sifted  with  two  teaspoonfuls  of  baking- 
powder,  and  one  teaspoonful  each  of  cinnamon, 
cloves,  and  nutmeg.  Steam  for  four  hours  and 
serve  with  Lemon  Sauce. 

SUET  PUDDING— II 

Mix  one  cupful  each  of  chopped  suet,  sour  milk, 
molasses,  and  chopped  raisins  with  three  cupfuls  of 
flour  sifted  with  a  teaspoonful  of  soda  and  a  pinch 
of  salt.  Steam  for  three  hours  and  serve  with 
Vanilla  Sauce.  A  cupful  of  chopped  apples  may  be 
added  to  this  pudding. 

SUET  PUDDING— III 

Sift  together  two  and  one-half  cupfuls  of  flour 
and  two  teaspoonfuls  of  baking-powder.  Add  one 
cupful  each  of  milk  and  chopped  suet,  half  a  cupful 
each  of  brown  sugar  and  molasses,  two  eggs  well- 
beaten,  and  one  cupful  .of  raisins  dredged  in  flour. 
Turn  into  a  buttered  mould  and  steam  for  three 
hours.    Serve  with  any  preferred  sauce. 
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SUET  P0DDING—IV 

Make  a  soft  dough  of  two  cupfuls  of  flour  sifted 
with  a  heaping  teaspoonful  of  baking-powder,  a 
cupful  of  chopped  beef  suet,  a  pinch  of  salt,  and  a 
cupful  of  cold  water.  Roll  out  half  an  inch  thick. 
Line  a  deep  bowl  with  the  dough  and  fill  with 
rhubarb  or  plums  or  peaches,  sweetened  to  taste. 
Cover  with  dough,  and  tie  in  a  thick  pudding  cloth 
wrung  out  of  cold  water  and  dredged  with  flour. 
Cover  with  boiling  water  and  keep  boiling  for  two 
hours,  adding  more  boiling  water  as  required. 
Serve  with  any  preferred  sauce. 

MISCELLANEOUS  PUDDINGS 

ALMOND  PUDDING 

Heat  a  quart  of  milk  in  a  double  boiler  and 
thicken  it  with  a  heaping  tablespoonful  of  flour 
rubbed  smooth  with  a  little  cold  milk.  Add  a 
pound  of  almonds  blanched  and  pounded  fine,  a 
pinch  of  salt,  half  a  cupful  of  sugar,  three  figs  well 
cut  up,  and  a  few  drops  of  lemon  extract.  Add 
three  eggs  beaten  separately  and  two  tablespoonfuls 
of  sherry.  Turn  into  a  buttered  baking-dish, 
dot  with  butter,  and  bake  for  an  hour. 

APPLE  PUDDING— I 

Peel  and  core  half  a  dozen  apples  and  cook  until 
soft  in  thin  syrup  to  cover,  seasoning  with  lemon-  or 
orange-peel  or  spice.  Put  into  a  buttered  baking- 
dish.    Heat  two  cupfuls  of  milk  in  a  double  boiler, 


4^0  '£vcv^a^  fi>e0dettd 

thicken  with  a  small  spoonful  of  flour  rubbed  smooth 
with  a  little  cold  water,  stir  while  cooking,  add  fovir 
eggs  well-beaten,  a  pinch  of  salt,  sugar  to  taste,  and 
any  preferred  flavoring.  Pour  over  the  apples  and 
bake  in  a  quick  oven.  Serve  cold  with  cream  or 
with  the  cooking  syrup  thickened  with  cornstarch. 
Peaches,  pears,  and  quinces  may  be  used  in  the  same 
way. 

APPLE  PUDDING— II 

Peel  and  grate  six  apples.  Add  the  yolks  of 
four  eggs  well-beaten,  half  a  cupful  each  of  melted 
butter  and  sugar,  the  juice  of  a  lemon,  and  a  little 
of  the  grated  peel.  Mix  thoroughly,  turn  into  a 
buttered  baking-dish,  sprinkle  with  grated  nutmeg, 
and  steam.     Serve  with  cream. 

APPLE  PUDDING— III 

Stew  and  rub  through  a  sieve  six  large  apples. 
Add  a  cupful  of  sugar  and  a  teaspoonful  of  butter 
and  cool.  Add  three  eggs  beaten  separately. 
Pry  a  cupful  of  stale  bread-crumbs  in  butter  and 
line  a  buttered  mould  with  the  crumbs.  Add  the 
juice  of  a  lemon  to  the  apple,  fill  the  mould,  cover 
with  crumbs,  and  bake  for  half  an  hour.  Serve 
either  hot  with  Hard  Sauce  or  cold  with  sugar  and 
cream. 

BAKED  APPLE  PUDDING 

Cream  three  tablespoonfuls  of  butter  with  half  a 
cupful  of  sugar,  add  the  yolks  of  four  eggs  well- 
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beaten,  the  juice  of  a  lemon,  and  half  the  grated 
peel,  and  six  large  apples,  peeled  and  grated.  Turn 
into  a  deep  buttered  baking-dish,  sprinkle  with 
sweet  catawba,  and  bake.     Serve  cold  with  cream, 

APRICOT  PUDDING 

Line  a  buttered  pudding-dish  with  a  thick  crust 
of  suet  paste,  fill  with  stewed  and  sweetened 
apricots,  cover  with  the  paste,  and  steam  for  two 
hours  or  a  little  longer.  Turn  out  and  serve  with 
any  preferred  sauce. 

BIRD'S-NEST  PUDDING 

Bring  three  pints  of  milk  to  the  boil  and  pour  it 
over  a  cupful  of  raisins  and  six  crackers  rolled  to 
crumbs.  Cool,  add  four  eggs  well-beaten,  and  one 
cupful  of  sugar.  Pour  the  mixture  over  four  apples 
which  have  been  peeled  and  cored.  Bake  for 
forty-five  minutes  and  serve  with  any  preferred 
sauce. 

BRANDY  PUDDING— I 

Dissolve  three-fourths  cupful  of  sugar  in  a  cup- 
ful of  boiling  milk,  cool,  and  add  six  eggs  well- 
beaten.  Butter  a  baking-dish,  sprinkle  thickly 
with  chopped  raisins  and  candied  orange-peel  or 
citron,  and  cover  with  thin  slices  of  stale  bread 
that  have  been  dipped  in  brandy.  Pour  over 
the  beaten  eggs  and  milk,  cover  with  buttered 
paper,  tie  tightly,  put  into  a  saucepan  half  full  of 
water,  and  boil  for  two  hours.  Serve  with  a  sweet 
sauce  flavored  with  vanilla. 


422*  Evetisdac  S>e00ett0 

BRANDY  PUDDING— II 

Beat  to  a  cream  one-half  cupful  each  of  butter 
and  sugar.  Add  the  yolks  of  ten  eggs  well-beaten, 
two  heaping  tablespoonf uls  of  blanched  and  pounded 
almonds,  and  half  a  cupful  of  sifted  flour.  Fold  in 
the  stiffly  beaten  whites,  and  add  enough  grated 
crumbs  from  stale  sponge  cake  to  make  rather  a 
thick  batter.  Turn  into  a  buttered  pudding-dish, 
tie  a  pudding  cloth  over  the  top,  put  into  a  saucepan 
of  boiling  water,  and  boil  for  an  hour.  Turn  out 
on  a  hot  dish,  pour  over  half  a  cupful  of  brandy,  set 
fire  to  it,  and  serve  immediately. 

CHERRY  PUDDING 

Sift  two  cupfuls  of  flour  with  two  teaspoonfuls 
of  baking-powder  and  a  teaspoonful  of  salt.  Add 
enough  milk  to  make  a  moderately  stiff  dough, 
roll  thin,  and  line  a  buttered  mould  with  the  paste, 
leaving  enough  to  lap  over  at  the  top.  Fill  with 
stoned  cherries,  sweeten  to  taste,  cover  with  paste, 
and  steam  for  an  hour  and  a  half.  Serve  hot  with 
any  preferred  sauce.  Other  fruits  may  be  used  in 
the  same  way. 

CHERRY   ROLL 

Stone  a  box  of  cherries  and  cover  with  a  cupful 
of  granulated  sugar.  Let  stand  for  two  hours. 
Sift  two  cupfuls  of  flour  with  two  teaspoonfuls  of 
baking-powder,  one  teaspoonful  of  sugar,  and  a 
pinch  of  salt.  Rub  in  two  tablespoonf  uls  of  butter, 
and  mix  to  a  soft  dough  with  two-thirds  cupful  of 
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milk.  Roll  into  an  oblong  sheet  half  an  inch  thick, 
spread  with  butter  and  the  drained  cherries,  sprinkle 
with  sugar,  roll  up  closely,  and  pinch  the  ends  to- 
gether, so  that  the  juice  will  not  escape.  Put 
into  a  buttered  pan,  and  bake  for  thirty-five 
minutes.  Add  to  the  drained  juice  enough  water 
to  make  one  and  one-half  cupftds.  Thicken  with  a 
teaspoonful  of  flour  rubbed  smooth  with  a  little  of 
it,  add  three  tablespoonfuls  of  sugar,  and  boil  until 
thick  and  smooth.  Stir  while  cooking.  A  few 
cherries  cut  into  bits  may  be  added  to  the 
sauce. 

CREAM  PUDDING 

Heat  a  quart  of  milk  in  a  double  boiler  and 
thicken  with  four  tablespoonftds  of  flour  rubbed 
smooth  with  a  little  cold  milk.  Add  a  teaspoonful 
of  salt,  cook  while  stirring  for  fifteen  minutes,  and 
add  gradually  half  a  cupful  of  sugar  and  the  yolks 
of  four  eggs  beaten  light  with  the  white  of  one. 
Flavor  to  taste,  turn  into  a  buttered  baking-dish, 
and  cover  with  a  meringue  made  of  the  remaining 
whites.  Bake  for  twenty  minutes  in  a  moderate 
oven  and  serve  cold. 

DATE  PUDDING 

Stir  into  a  pint  of  boiling  salted  water  enough 
Graham  flour  to  make  a  thin  mush.  Add  a  cupful 
of  chopped  stoned  dates,  turn  into  a  serving-dish, 
and  serve  cold  with  sweetened  cream* 
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FIG  PUDDING 

Mix  a  pint  of  cooked  barley  with  two  cupfuls  of 
chopped  figs,  half  a  cupful  of  sugar,  two  cupfuls  of 
milk,  and  a  pinch  of  salt.  Turn  into  an  earthen 
baking-dish  and  put  the  dish  into  a  pan  half  full  of 
boiling  water.  Bake  slowly  until  the  milk  is  nearly 
absorbed,  stirring  occasionally. 

FRENCH   CREAM  PUDDING 

Heat  a  cupful  of  milk  in  a  double  boiler  and  dis- 
solve in  it  half  a  package  of  soaked  gelatine. 

Make  a  syrup  of  one  cupful  of  sugar  and  half  a 
cupful  of  water,  take  from  the  fire,  and  add  gradu- 
ally the  stiffly  beaten  whites  of  six  eggs.  Beat  the 
yolks  of  the  eggs  with  half  a  cupful  of  sugar  and 
flavoring  to  taste.  Combine  mixtures,  mould,  chill, 
and  serve  with  whipped  cream. 

FRENCH  TOAST  PUDDING 

Moisten  thin  slices  of  stale  cake  with  cream,  and 
fry  pale  brown  in  butter.  Spread  with  jelly  or 
preserves  and  serve  hot  with  any  preferred  sauce. 

BAKED  HOMINY  PUDDING 

Boil  two-thirds  cupful  of  well- washed  hominy^ 
in  three  cupfuls  of  salted  milk  for  an  hour.  Add 
one  tablespoonful  of  butter,  two  ^gs  well-beaten, 
one  cupful  of  sugar,  and  a  teaspoonful  of  lemon  or 
vanilla.  Mix  thoroughly,  turn  into  a  buttered 
baking-dish,  and  bake  in  a  hot  oven  for  twenty 
minutes. 
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LEMON  PUDDING 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  the  juice  and  grated  rind  of  two  lemons, 
the  yolks  of  six  eggs  well-beaten,  and  six  crackers 
soaked  in  a  pint  of  milk.  Mix  thoroughly,  and 
bake  in  a  moderate  oven.  Cover  with  a  mer- 
ingue and  return  to  the  oven  until  puffed  and 
brown. 

MERINGUE  PUDDING 

Beat  the  yolks  of  four  eggs  with  the  white  of 
one.  Add  four  cupfuls  of  milk  and  half  a  cupful  of 
powdered  sugar.  Sift  four  tablespoonfuls  of  flour 
with  a  pinch  of  salt,  and  add  the  milk  and  egg  to  it 
gradually.  Cook  in  a  double  boiler  until  smooth 
and  thick,  stirring  constantly,  add  a  teaspoonful  of 
vanilla,  take  from  the  fire,  and  run  through  a 
sieve  into  a  baking-dish.  Cover  with  a  meringue 
made  of  the  whites  of  three  eggs  beaten  to  a  stiff 
froth,  sweetened  with  three  tablespoonfuls  of  pow- 
dered sugar  and  flavored  with  a  little  vanilla.  Pile 
roughly  over  the  pudding  and  bake  for  twenty 
minutes  in  a  very  moderate  oven.    Serve  cold. 

MINUTE  PUDDING 

Beat  two  eggs  with  a  pinch  of  salt,  add  two  cup- 
fuls of  sifted  flour  and  one  quart  of  milk.  Sweeten 
and  flavor  to  tastQ^,and  cook  in  a  double  boiler  until 
smooth  and^  Ljc,  stirring  constantly.  Serve 
immed'        '*     j^^    **"«'  oref erred  sauce. 
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NEWPORT  PUDDING 

Heat  a  quart  of  milk  in  a  double  boiler  and  thicken 
with  three  tablespoonfuls  of  flour  rubbed  smooth  in 
a  little  cold  millc.  Stir  while  cooking.  Add  the 
beaten  yolks  of  six  eggs,  a  teaspoonful  of  lemon 
extract,  and  the  stiffly  beaten  whites  of  two  eggs. 
Bake  for  twenty  minutes  in  a  quick  oven.  Cover 
with  a  meringue  made  of  the  stiffly  beaten  whites  of 
four  eggs  and  a  cupful  of  powdered  sugar  and  return 
to  the  oven  until  puffed  and  brown. 

ORANGE  ROLL 

Make  a  light  biscuit  dough  and  roll  it  into  a  long 
narrow  sheet  one-fourth  of  an  inch  thick.  Spread 
thickly  with  peeled  and  sliced  oranges,  sprinkle  with 
sugar  and  grated  orange-peel  and  roll  up,  twist- 
ing the  ends  together.  Lay  it  in  a  buttered  pie 
tin,  or  pudding  dish,  placed  in  a  steamer  over  boiling 
water.  Steam  for  an  hour  and  a  half  and  serve  with 
Lemon  Sauce.  Other  fruits  may  be  used  in  the 
same  way. 

PEACH  ROLL 

Sift  a  pint  of  flotir  with  a  teaspoonful  of  cream 
tartar  and  half  a  teaspoonful  each  of  soda  and  salt, 
work  into  it  a  heaping  tablespoonful  of  lard,  and  add 
enough  cold  water  to  make  a  stiff  paste.  Roll  into 
an  oblong,  cover  thickly  with  crushed  peaches, 
sprinkle  with  sugar,  roll  up,  pinch  the  ends  together, 
and  steam  according  to  direct i^ve-  given  above. 
Serve  hot  with  any  preferred  sauQ 
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PLUM  PUDDING 

Mix  thoroughly  two  cupfuls  of  Graham  flour,  a 
pinch  of  salt,  a  pinch  of  soda,  and  a  heaping  tea- 
spoonful  of  baking-powder,  and  sift  twice.  Add  a 
cupful  of  chopped  nuts,  a  cupful  of  raisins,  half  a 
cupful  of  molasses,  and  a  cupful  of  milk.  Mix 
thoroughly,  turn  into  a  buttered  mould,  cover,  and 
steam  for  three  hours.    Serve  with  Lemon  Sauce. 

SNOW  PUDDING 

Make  a  sjrrup  of  one  cupful  of  water  and  half  a 
cupful  of  sugar.  Boil  until  it  is  dark  brown.  Pour 
into  a  mould  and  turn  about  until  well  coated. 
Beat  the  whites  of  six  eggs  to  a  stiff  froth,  pour  into 
the  mould,  tie  a  sheet  of  white  paper  over,  and  put 
into  a  large  saucepan  with  boiling  water  to  half  its 
height.  Cover  the  pan  and  simmer  for  forty-five 
minutes.  Turn  out  on  a  hot  dish  and  serve  with 
any  preferred  sauce. 

SPONGE  PUDDING 

Thicken  three  cupfuls  of  salted  milk  with  four 
small  spoonfuls  of  flour  rubbed  smooth  in  a  little 
cold  milk.  Stir  while  cooking.  Add  two  table- 
spoonfuls  of  sugar,  the  beaten  yolks  of  three  eggs, 
and  flavoring  to  taste.  Fold  in  the  stiffly  beaten 
whites  of  the  eggs,  ttun  into  a  buttered  baking-dish, 
bake  for  half  an  hour  and  serve  immediately. 
Either  vanilla,  rose,  almond,  or  spice  may  be  used 
for  flavoring. 


ONE  HUNDRED  AND  TWO  PUDDING 

SA  UCES 

ALLEMANDE  SAUCE 

Make  a  sjrrup  of  one-half  cupfvil  each  of  sugar  and 
sherry,  taking  care  to  keep  it  below  the  boiling 
point.  Take  from  the  fire,  add  the  yolks  of  six 
eggs,  beaten  to  a  cream,  and  the  strained  juice  of 
a  lemon.     Beat  imtil  frothy,  and  serve  at  once. 

ALMOND  SAUCE 

Poimd  to  a  paste  half  an  ounce  of  blanched  sweet 
almonds  and  two  ounces  of  bitter  almonds.  Add 
two  tablespoonfuls  of  sugar  and  a  cupful  of  cream. 
Heat  in  a  double-boiler  and  thicken  while  stirring 
with  the  beaten  yolks  of  two  eggs.  Serve  im- 
mediately. 

AMBER  SAUCE 

Beat  together  until  very  light  the  yolks  of  five 
eggs,  one  cupful  of  sugar,  and  half  a  cupful  of  melted 
butter.  Add  slowly  two  cupfuls  of  boiling  water 
and  cook  in  a  double  boiler  tmtil  smooth  and  creamy. 
Flavor  with  nutm^  or  cinnamon. 
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ARROW  ROOT  SAUCE 

Thicken  a  cupful  of  milk  or  white  wine  with  two 
heaping  teaspoonfuls  of  arrow  root  rubbed  smooth 
in  a  little  cold  milk.  Stir  while  cooking  and  add 
sugar  to  taste.  Flavor  with  grated  orange-  or  lemon- 
peel  and  add  a  little  maraschino,  or  any  preferred 
cordial. 

BANANA  SAUCE— I 

Peel,  slice,  and  mash  smooth  four  bananas.  Add 
gradually  one  cupful  of  powdered  sugar  and  three 
tablespoonfuls  of  cream,  beating  constantly. 

BANANA  SAUCE— II 

Make  a  syrup  of  one  cupful  of  sugar  and  half  a 
cupful  of  water  and  boil  until  it  threads.  Add  six 
peeled  and  sliced  bananas  which  have  been  rubbed 
through  a  sieve,  and  beat  tmtil  smooth  and  creamy. 
Add  the  juice  of  two  lemons  or  two  oranges  and 
thicken  with  two  ^gs  well-beaten.  Serve  im- 
mediately. 

BAVARIAN  SAUCE 

Stir  into  a  pint  of  boiling  milk  one  egg  beaten 
with  half  a  cupful  of  sugar  and  a  teaspoonful  of 
cornstarch.  Cook  until  smooth  and  thick,  stirring 
constantly,  cool,  and  flavor  with  vanilla. 

BRANDY  SAUCE 

Cream  together  one  cupful  of  butter  and  two  cup- 
fuls  of  powdered  sugar,  then  add  gradually  one  fourth 
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cupful  of  brandy.  Set  the  bowl  into  a  basin  of 
boiling  water.  Stir  the  sauce  until  it  becomes 
smooth  and  frothy,  add  a  little  grated  nutmeg,  and 
serve  immediately.  Sherry  may  be  used  instead 
of  brandy. 

BRANDY  CARAMEL  SAUCE 

Brown  three  tablespoonfuls  of  sugar  in  a  frying- 
pan,  add  a  cupful  of  water,  an  inch  of  stick  cinna- 
mon, the  rind  of  a  lemon,  and  six  cloves.  Simmer 
tmtil  the  sugar  is  dissolved  and  strain.  Add  the 
juice  of  a  lemon  and  half  a  wineglassful^of  brandy. 
Serve   immediately. 

BROWN  SAUCE— I 

Thicken  a  cupful  of  milk  with  two  small  spoonfuls 
of  flour  rubbed  smooth  with  a  little  cold  milk,  add 
two  tablespoonfuls  each  of  sugar  and  molassesi  , 
and  one  tablespoonful  of  butter.  Cook  for  ten 
minutes,  stirring  constantly,  add  a  little  grated 
nutmeg,  and  serve  hot. 

BROWN  SAUCE— II 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
brown  sugar,  add  a  cupful  of  molasses,  a  table- 
spoonful  of  flour,  the  juice  and  grated  rind  of  a 
lemon,  half  a  nutmeg  grated,  a  pinch  each  of  cloves 
and  cinnamon,  and  a  cupful  of  hot  water.  Cook 
until  clear,  stirring  constantly,  then  strain  and 
serve. 
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BUTTER  SAUCE 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  two  eggs  well-beaten  and  a  cupful  or 
more  of  boiling  water.  Cook  while  stirring  in  a 
double  boiler  until  smooth  and  creamy,  adding  more 
water  as  required  and  flavoring  to  taste. 

CARAMEL  SAUCE— I 

Melt  a  cupful  of  sugar  golden  brown  in  an  iron 
frying-pan,  add  a  cupftil  of  boiling  water,  and  simmer 
until  smooth. 

CARAMEL  SAUCE— n 

Brown  four  tablespoonfuls  of  sugar  in  a  frying- 
pan,  add  two  cupfuls  of  cold  water,  and  one  cupful 
of  sugar,  and  simmer  until  smooth  and  thick.  A 
little  wine  may  be  added  if  desired. 

CARAMEL  CREAM  SAUCE 

Stir  two  heaping  tablespoonfuls  of  sugar  in  a  hot 
skillet  until  brown,  then  add  a  cupful  of  cream 
and  cook  slowly  until  thick  and  smooth. 

CAROLINA  SAUCE 

Mix  the  juice  and  grated  rind  of  a  lemon  with  two 
cupfuls  of  sour  cream,  and  sugar  to  taste.  Beat 
with  an  egg  beater  until  very  light,  and  serve  at 
once. 


■^ 
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CHOCOLATE  SAUCE— I 

Heat  two  cupfuls  of  milk  and  thicken  with  a 
small  spoonful  of  cornstarch  rubbed  smooth  with  a 
little  cold  milk.  Stir  while  cooking.  Grate  two 
squares  of  bitter  chocolate  and  cook  to  a  smooth 
paste  with  four  table  spoonfuls  of  sugar  and  two  of 
hot  water.  Stir  into  the  cornstarch  mixture,  add 
sugar  to  taste,  take  from  the  fire,  add  the  beaten 
yolks  of  two  eggs,  a  teaspoonful  of  vanilla  and, 
lastly,  the  stiffly  beaten  whites  of  the  eggs.  Serve 
either  hot  or  cold. 

CHOCOLATE  SAUCE— II 

Heat  in  a  double  boiler  one  cupful  each  of  cream 
and  milk.  Add  two  heaping  tablespoonfuls  of 
grated  chocolate  rubbed  to  a  smooth  paste  with  a 
little  cold  milk,  and  thicken  with  the  beaten  yolks 
of  two  eggs.  Take  from  the  fire  and  add  half  a 
cupful  of  powdered  sugar,  a  few  drops  of  vanilla, 
and  the  stifily  beaten  whites  of  the  eggs.  Serve 
immediately. 

CHOCOLATE  SAUCE— III 

Bring  to  the  boil  one  ounce  of  chocolate,  one  cup- 
ful of  milk,  sugar  to  taste,  and  a  few  drops  of  vanilla. 
Take  from  the  fire,  add  the  yolks  of  four  eggs  well- 
beaten,  and  simmer  without  boiling  until  thick. 

CHOCOLATE  SAUCE— IV 

Heat  one  and  one-half  cupfuls  of  milk  in  a  double 
boiler.     Grate  a  square  of  bitter  chocolate  and  cook 
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to  a  smooth  paste  with  two  tablespoonfuls  of  sugar 
and  one  tablespoonful  of  water.  Stir  into  the  milk, 
add  a  small  pinch  of  salt,  half  a  cupful  of  sugar, 
and  the  yolks  of  four  eggs  well-beaten.  Cook  for 
five  minutes,  stirring  constantly,  take  from  the  fire, 
fold  in  the  stiflBly  beaten  whites,  and  cool.  A  cupful 
of  whipped  cream  may  be  added  at  serving-time. 

CIDER  SAUCE— I 

Rub  together  one  small  spoonful  of  flour  and  two 
tablespoonfuls  of  butter.  Add  one  cupful  of  brown 
sugar  and  two-thirds  cupful  of  boiling  cider.  Sim- 
mer until  smooth  and  creamy,  stirring  constantiy 
and  serve  at  once. 

CIDER  SAUCE— II 

Cream  one  cupful  of  sugar  with  two  thirds  cup- 
ful of  butter,  add  one  at  a  time  two  tmbeaten  ^gs, 
and  beat  until  foamy.  Add  half  a  cupful  of  boiled 
cider,  or  the  juice  and  grated  rind  of  two  lemons 
or  oranges.  Bring  to  the  boil,  stirring  constantly, 
and  serve  immediately. 

CINNAMON  SAUCE 

Thicken  thin  sugar  syrup  with  arrowroot  or  corn- 
starch and  flavor  with  cinnamon.  Other  spices  may 
be  used. 

CREAM  SAUCE— I 

Heat  a  cupful  of  milk  with  a  sprinkle  of  cinnamon 
or  nutmeg  and  thicken  with  a  heaping  teaspoonful 
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of  cornstarch  rubbed  smooth  with  a  little  cold  milk. 
Stir  while  cooking.  Add  three  tablespoonftils  of 
sugar  and  a  heaping  teaspoonful  of  butter,  cook 
until  smooth  and  thick,  and  strain. 

CREAM  SAUCE— II 

Cream  a  heaping  tablespoonful  of  butter  with  a 
cupful  of  sugar,  add  a  tablespoonful  each  of 'flour 
and  vinegar,  and  one-third  of  a  nutmeg  grated. 
Add  one  and  one-half  cupfuls  of  cold  water,  brmg 
to  the  boil,  and  cook  tmtil  smooth  and  thick,  stir- 
ring constantly. 

CREAM  SAUCE— III 

Thicken  a  cupful  of  boiling  cream  with  a  teaspoon- 
ful of  flour  rubbed  smooth  with  a  wineglassful  of 
wine.  Sweeten  to  taste  and  flavor  with  nutmeg  or 
cinnamon.  Simmer  for  fifteen  minutes,  stirring 
constantly,  and  serve. 

CREAM  SAUCE— IV 

Boil  together  for  fifteen  minutes  one  cupful  of 
sugar  and  half  a  cupful  of  water.  Whip  a  cupful  of 
cream  solid,  take  the  syrup  from  the  fire,  and  add  it 
gradually  to  the  cream.  Flavor  with  vanUla,  and 
serve. 

CREAM  SAUCE— V 

Heat  a  cupful  of  milk  in  a  double  boiler  and 
thicken  with  a  teaspoonful  of  flour  rubbed  smooth 
in  a  little  cold  milk.     Add  a  tablespoonful  of  butter, 
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a  pinch  of  salt,  one  ^;g  well-beaten,  and  a  cupful 
of  sugar.  Flavor  to  taste,  cook  until  smooth  and 
thick,  stirring  constantly,  and  serve. 

CREAM  SAUCE— VI 

Heat  half  a  cupftil  of  milk  in  a  double  boiler,  add 
the  yolks  of  two  eggs  beaten  with  one  cupful  of 
sugar,  and  cook  until  smooth  and  thick,  stirring 
constantly.  Flavor  to  taste,  fold  in  the  stiffly 
beaten  whites,  and  serve. 

CREAM  SAUCE— VII 

Heat  a  pint  of  cream  in  a  double  boiler  with  a 
cupful  of  sugar,  and  nutmeg  or  vanilla  to  flavor. 
Take  from  the  fire,  fold  in  the  stiffly  beaten  whites 
of  two  egg&i  and  serve. 

CURRANT  JELLY  SAUCE 

Melt  half  a  cupful  of  currant  jelly  in  a  little  hot 
water  and  add  a  few  drops  of  lemon- juice.  Serve 
cold. 

CUSTARD  SAUCE— I 

Beat  together  two  eggs  and  a  cupful  of  sugar,  and 
add  gradually  to  a  pint  of  milk  heated  in  a  double 
boiler.  Stir  imtil  it  begins  to  thicken,  then  add 
flavoring  to  taste. 

CUSTARD  SAUCE— II 

Melt  two  heaping  tablespoonfuls  of  butter  and 
add  three  heaping  tablespoonfuls  of  sugar.    Add 
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the  yolks  of  two  eggs  beaten  smooth  with  half  a 
cupful  of  cream  or  milk,  and  cook  in  a  double  boiler 
for  three  minutes,  stirring  constantly.  Take  from 
the  fire  and  beat  until  cool. 

EGG  SAUCE— I 

Cream  one- third  cupful  of  butter  with  two-thirds 
cupful  of  sugar,  and  add  two  eggs  well-beaten. 
Pour  on  one  cupful  of  boiling  water,  cook  and  stir 
for  two  minutes,  flavor  with  nutmeg  or  vanilla,  and 
serve. 

EGG  SAUCE— II 

Cream  half  a  cupful  each  of  butter  and  brown 
sugar,  and  heat  in  a  double  boiler.  Add  very 
gradually  the  beaten  yolk  of  an  egg  and  a  little 
grated  nutmeg.  Serve  as  soon  as  it  is  thoroughly 
mixed. 

EGG  SAUCE— III 

Beat  the  whites  of  three  eggs  to  a  stiff  froth,  add 
gradually  a  cupful  of  powdered  sugar,  and  flavor- 
ing to  taste.  Add  carefully  the  yolks  of  three 
eggs  beaten  to  a  cream,  and  serve  immediately. 

ENGLISH  SAUCE— I 

Beat  to  a  cream  the  yolks  of  four  eggs  and  four 
tablespoonfuls  of  powdered  sugar.  Add  the  grated 
rind  of  an  orange  and  beat  in  slowly  a  cupful  of 
cream.  Cook  slowly  for  four  minutes,  but  do  not 
let  the  sauce  boil.    Strain  and  serve  immediately. 
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ENGLISH  SAUCE— II 

Mix  the  yolks  of  six  eggs,  half  a  cupful  of  sugar 
a  wineglassful  of  sherry,  the  grated  rind  of  half  a 
lemon,  a  pinch  of  salt,  and  two  cupfuls  of  milk. 
Cook  in  a  double  boiler  until  smooth  and  frothy, 
beating  constantly  with  an  egg  beater.  Serve 
immediately. 

FOAMING  SAUCE— I 

,  Cream  a  tablespoonful  of  butter  with  a  cupful  of 
sugar,  add  a  teaspoonful  of  flour,  and  any  pre- 
ferred flavoring.  Pour  on  a  cupful  of  boiling  water 
and  cook  in  a  double  boiler  until  it  foams,  beating 
constantly  with  an  egg  beater. 

FOAMING  SAUCE— II 

Cream  half  a  cupful  each  of  butter  and  powdered 
sugar,  add  three  tablespoonfuls  of  cream  and  half  a 
teaspoonful  of  vanilla  Set  into  a  bowl  of  boiling 
water  and  beat  with  an  egg  beater  tmtil  light  and 
smooth.    Serve  immediately. 

FOAMING  SAUCE— III 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar  and  add  a  teaspoonftil  of  cinnamon.  Add  one 
egg  well-beaten  and,  very  gradually,  one  cupful  of 
boiling  milk.    Serve  immediately. 

FOAMING  SAUCE— IV 

Cream  three  tablespoonfuls  of  butter  with  two 
cupfuls  of  sugar,  add  the  yolks  of  two  eggs,  and  a 
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little  grated  nutmeg  to  flavor.  Place  the  bowl  in 
hot  water  and  add  gradtially  six  tablespoonfuls  of 
boiling  water.  Stir  in  the  stiffly  beaten  whites  of 
the  eggs,  and  serve  immediately. 

FOAMING  SAUCE— V 

Beat  until  light  one  cupful  of  powdered  sugar 
and  the  yolks  of  six  eggs.  Add  four  tablespoonfuls 
of  wine,  beat  for  three  minutes,  and  set  the  bowl 
into  a  pan  of  boiling  water.  Beat  for  six  minutes 
and  serve.  The  grated  rind  or  juice  of  a  lemon 
may  be  used  instead  of  the  wine. 

FRUIT  SAUCE— I 

Thicken  fruit-juice  with  arrowroot  or  cornstarch, 
season  with  lemon-juice  or  wine,  and  sweeten  to 
taste. 

FRUIT  SAUCE— II' 

Thicken  two  cupfuls  of  boiling  water  with  a 
heaping  tablespoonful  of  cornstarch  rubbed  smooth 
with  a  little  cold  water.  Add  two  cupfuls  of  fresh 
or  preserved  fruit,  rubbed  through  a  sieve,  and  sugar 
to  taste.  Simmer  while  stirring  until  thorou^^ly 
mixed,  and  serve. 

FRUIT  SAUCE— III 

Boil  together  until  soft  a  pint  of  berries  or  finely 
cut  fruit,  a  tablespoonful  of  butter,  one  cupful  of 
water,  and  two-thirds  cupful  of  sugar.  Rub  through 
a  sieve,  and  reheat  when  required. 
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FRUIT  SAUCE— IV 

Cream  half  a  cupful  of  sugar  with  a  tablespoonful 
of  butter,  add  one  egg  well-beaten,  one  cupful  of 
mashed  berries,  and  one  cupful  of  boiling  milk. 
Thicken  with  a  teaspoonful  of  cornstarch  rubbed 
smooth  in  a  little  cold  milk,  and  cooked  while 
stirring. 

FRUIT  SAUCE— V 

Whip  a  cupful  of  cream  solid  and  fold  into  it 
half  a  cupful  of  fresh  or  preserved  fruit  rubbed 
through  a  sieve  and  sweetened  to  taste.  Jam, 
marmalade,  or  jelly  may  be  used  instead  of  the 
fruit,  and  the  stiffly  beaten  whites  of  three  eggs 
may  be  used  instead  of  the  cream. 

GOLDEN  SAUCE— I 

Rub  to  a  cream  half  a  cupful  each  of  butter  and 
brown  sugar,  heat  in  a  double  boiler,  and  add  grad- 
ually the  beaten  yolk  of  one  or  two  eggs.  Cook 
slowly  imtil  thick,  stirring  constantly,  and  season 
to  taste  with  wine  or  lemon.  Add  a  little  spice  if 
desired. 

GOLDEN  SAUCE— II 

Bring  to  the  boil  two  cupfuls  of  water  and  half  a 
cupful  of  sugar.  Cook  while  stirring  with  a  tea- 
spoonful  of  cornstarch  rubbed  smooth  in  a  little 
cold  water,  add  the  beaten  yolks  of  two  egg&t 
and  flavoring  to  taste. 
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GOLDEN  SAUCE— III 

Heat  a  pint  of  milk  in  a  double  boiler  with  a 
pinch  of  salt  and  half  a  cupful  of  sugar.  Thicken 
with  the  beaten  yolks  of  three  eggs,  take  from  the 
fire,  add  a  teaspoonful  of  vanilla  or  lemon,  and  stir 
in  the  stiflOly  beaten  white  of  one  egg.  Serve  im- 
mediately. 

GOLDEN  SAUCE— IV 

Heat  two  cupfuls  of  milk  in  a  double  boiler  with 
four  tablespoonftds  of  brown  sugar.  Cook  while 
stirring  with  one  tablespoonful  of  flour  rubbed 
smooth  with  a  little  cold  milk.  Add  the  yolks  of 
four  eggs  well-beaten  with  a  teaspoonful  of  vanilla. 
Cook  tmtil  smooth  and  creamy  and  serve  at  once. 

HARD  SAUCE— I 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
powdered  sugar,  flavor  to  taste,  pile  roughly  into  a 
serving-dish,  and  chill. 

HARD  SAUCE— II 

Cream  half  a  cupful  of  butter  and  two  cupfuls  of 
powdered  sugar.  Add  the  juice  and  grated  rind 
of  half  a  lemon,  and  a  little  grated  nutmeg. 

HARD  SAUCE— III 

Cream  together  two  tablespoonfuls  of  butter, 
four  tablespoonfuls  of  brown  sugar,  and  add  grad- 
ually the  beaten  yolk  of  an  egg,  and  vanilla  to  taste. 
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HARD  SAUCE— IV 

Soften  a  cupful  of  butter  with  two  tablespoon- 
fuls  of  boiling  water  and  add  gradually  two  cup- 
fuls  of  brown  sugar.  Add  grated  nutmeg  to  flavor, 
beat  until  light  and  creamy,  and  serve  cold. 

HARD  SAUCE— V 

Cream  half  a  cupful  of  butter  with  one  cupful  of 
sugar,  add  the  unbeaten  whites  of  two  ^gs,  beat 
until  light,  and  flavor  with  fruit-juice,  spice,  lemont 
or  vanilla.  A  teaspoonful  of  lemon-juice  may  be 
added  if  a  tart  sauce  is  desired. 

HARD  SAUCE— VI 

Soften  half  a  cupful  of  butter  by  adding  a  table- 
spoonful  of  hot  water.  Stir  until  creamy,  then  add 
one  and  one-half  cupfuls  of  brown  sugar,  and  beat 
until  very  light.    Flavor  with  vanilla  and  nutmeg. 

HARD  SAUCE— VII 

Cream  together  two  cupftds  of  powdered  sugar, 
half  a  cupful  of  butter,  and  a  teaspoonful  each  of 
cinnamon  and  grated  nutm^.  Add  a  wineglass- 
ful  of  sherry,  mix  thoroughly,  mould,  and  chill. 

JELLY  SAUCE— I 

Heat  in  a  double  boiler  two  cupfuls  of  water  and 
three  tablespoonfuls  or  more  of  jelly.  Thicken  with 
a  heaping  teaspoonful  of  cornstarch  rubbed  smooth 
with  a  little  cold  water  and  cook  while  stirring  for 
three  minutes* 


44^  £vct^Ay^  S>e60ett9 

JELLY  SAUCE— II 

Put  into  a  double  boiler  half  a  cupful  of  jelly,  two 
tablespoonfuls  each  of  sugar  and  butter,  and  one 
cupful  of  water.  Thicken  with  a  teaspoonful  of 
cornstarch  rubbed  smooth  in  a  little  water  or  wine. 

LEMON  SAUCE— I 

Cook  to  the  consistency  of  syrup  one  cupful  of 
sugar,  one  tablespoonful  of  butter,  and  half  a  cupful 
of  water.  Take  from  the  fire,  add  a  tablespoonful 
of  lemon- juice,  and  a  little  of  the  grated  peel. 

LEMON  SAUCE— II 

Cream  a  tablespoonful  of  butter  with  half  a  cup- 
ftil  of  sugar  and  a  small  spoonful  of  cornstarch. 
Add  a  cupful  of  boiling  water,  cook  while  stirring 
until  thick,  take  from  the  fire,  and  add  the  juice  and 
grated  rind  of  a  lemon. 

LEMON  SAUCE— III 

Make  a  syrup  of  one  cupful  of  sugar  and  two  cup- 
fuls  of  water.  Thicken  with  a  small  spoonful  of 
cornstarch  rubbed  smooth  in  a  little  cold  water,  and 
cook  while  stirring  for  ten  minutes.  Add  the  juice 
and  grated  rind  of  a  lemon  and  a  heaping  teaspoonful 
of  butter.    Serve  immediately. 

LEMON  SAUCE-IV 

Mix  a  small  spoonful  of  cornstarch  with  a  cupful 
of  sugar,  add  a  cupful  of  boiling  water,  a  teaspoon. 


Ane  1)unDred  and  (Two  pttDMng  Sauces   443 

ful  of  butter,  and  half  a  lemon  cut  into  bits.    Cook 
until  transparent,  stirring  constantly,  and  serve. 

LEMON  SAUCE— V  • 

Cook  together  until  smooth  and  thick  one  cup- 
ful of  brown  sugar,  one  cupful  of  water,  one  table* 
spoonful  of  butter,  and  a  pinch  of  salt.  Cook  while 
stirring  with  one  small  spoonful  of  flour,  rubbed 
smooth  in  a  little  cold  water,  add  the  juice  of  half 
a  lemon  and  a  little  of  the  grated  peel,  and  serve. 

LEMON  SAUCE— VI 

Cream  one-third  cupful  of  butter  with  one  cup- 
ful of  sugar  and  a  tablespoonful  of  flour.  Add  one 
and  one-half  cupfuls  of  boiling  water,  simmer  until 
smooth,  and  add  a  lemon  which  has  been  chopped 
without  peeling,  removing  the  seeds. 

LEMON  SAUCE— VII 

Beat  together  three-fourths  cupful  of  butter,  one 
and  one-half  cupfuls  of  sugar,  one  tablespoonful  of 
flour,  and  one  and  one-half  cupfuls  of  boiling  water. 
Cook  while  stirring  until  smooth,  add  the  juice  of  a 
lai^e  lemon,  and  a  little  of  the  grated  peel. 

LEMON  SAUCE— VIII 

Cream  two  tablespoonf  uls  of  butter  with  a  cup- 
ful of  sugar,  and  one  tablespoonful  of  flour.  Pour 
over  two  cupfuls  of  boiling  water,  stir  to  a  smooth 
liquid,  add  the  juice  of  a  lemon  and  a  little  of  the 
grated  peel. 
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LEMON  SAUCE— rX 

Cream  half  a  cupful  of  butter  with  three-fourths 
cupful  of  sugar,  add  one  egg  well-beaten,  the  juice 
and  half  the  grated  rind  of  a  lemon,  and,  if  desired, 
a  teaspoonful  of  grated  nutmeg.  Mix  thoroughly, 
add  half  a  cupful  of  boiling  water,  and  heat  thor- 
oughly without  boiling,  beating  constantly  with 
an  egg  beater.     Serye  immediately. 

LEMON  SAUCE— X 

Cook  together  in  a  double  boiler  one  cupful  of 
sugar,  half  a  cupful  of  butter,  the  juice  and  grated 
rind  of  a  lemon,  three  tablespoonfuls  of  boiling 
water,  and  one  egg  well-beaten.  Cook  until  smooth 
and  thick,  stirring  constantly,  and  serve  imme- 
diately. 

LEMON  SAUCE— XI 

Sift  a  tablespoonful  of  cornstarch  with  a  pinch 
of  salt  and  half  a  teaspoonful  of  cream  tartar. 
Mix  with  half  a  cupful  of  cold  water,  add  one  and 
one-half  cupfuls  of  boiling  water,  and  the  grated 
peel  of  half  a  lemon.  Add  a  cupful  of  powdered 
sugar,  simmer  while  stirring,  and  add  the  yolks 
of  two  eggs  beaten  with  the  juice  of  a  lemon. 
Strain  and  serve. 

LEMON  SAUCE— XII 

Cook  while  stirring  two  cupfuls  of  milk  with  a 
small  spoonful  of  cornstarch  rubbed  smooth  with  a 
little  of  it,  add  the  grated  peel  of  a  lemon  and  the 
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yolks  of  four  eggs  beaten  with  four  tablespoonfuls 
of  sugar.  Beat  with  an  egg-beater  until  thick,  and 
serve. 

LEMON  SAUCE— XIII 

Rub  to  a  smooth  paste  one  tablespoonf ul  of  but- 
ter, one  of  flour,  three  tablespoonfuls  of  sugar,  and 
the  beaten  yolk  of  an  egg.  Add  two  cupfuls  of 
cold  water  and  cook  until  smooth  and  thick,  stir- 
ring constantly.  Flavor  with  lemon-juice  and 
grated  nutmeg  and,  just  before  serving,  add  the 
stiffly  beaten  white  of  an  egg. 

LEMON   BUTTER  SAUCE 

Cook  while  stirring  a  cupful  of  thin  syrup  with  a 
teaspoonful  of  cornstarch  rubbed  smooth  with  a 
little  cold  water.  Add  the  grated  rind  of  a  lemon, 
the  juice  of  half  a  lemon,  and  a  teaspoonful  of  butter. 
Take  from  the  fire  and  add  slowly  the  beaten  yolks 
of  two  eggs.  Spice  or  sherry  may  be  used  instead 
of  the  lemon- juice  and  the  eggs  may  be  omitted. 

LEMON  CREAM  SAUCE— I 

Beat  the  whites  of  two  eggs,  add  one  and  one- 
half  cupfuls  of  sugar,  one  cupful  of  buttermilk, 
and  the  juice  of  a  lemon.     Serve  immediately. 

LEMON   CREAM   SAUCE— II 

Heat  a  cupful  of  milk  in  a  double  boiler  and 
cook  while  stirring  with  a  teaspoonful  of  flour 
rubbed  smooth  in  a  little  cold  milk.     Add  half  a 
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cupful  of  sugar,  the  beaten  yolks  of  two  eggs,  and 
the  grated  rind  and  juice  of  a  lemon.  Mix  thor- 
oughly and  serve.  An  orange  may  be  used  instead 
of  the  lemon. 

LEMON  CREAM  SAUCE^III 

Cream  half  a  cupful  of  butter  with  a  heaping 
cupful  of  powdered  sugar  and  add  the  juice  and 
grated  rind  of  a  small  lemon.  Beat  thoroughly, 
add  a  sprinkle  of  grated  nutmeg,  put  the  bowl  into 
a  can  of  boiling  water,  stir  for  two  or  three  minutes, 
and  serve  immediately. 

MADEIRA  SAUCE 

Beat  together  the  yolks  of  six  eggs,  three  table- 
spoonfuls  of  sugar,  a  cupful  of  Madeira,  and  the 
grated  rind  of  a  lemon.  Cook  until  smooth  and 
thick,  stirring  constantly,  and  serve  immediately. 

MAPLE  SAUCE 

Boil  two  cupfuls  of  maple  molasses  with  a  table- 
spoonful  of  butter,  and  flavor  with  a  pinch  each 
of  ginger  and  cinnamon.     Serve  hot. 

NEW  ENGLAND  SAUCE 

Cook  together  for  forty-five  minutes  one  cupful 
of  water  and  half  a  cupful  of  molasses.  Thicken 
with  one  tablespoonful  of  cornstarch  rubbed 
smooth  with  four  tablespoonfuls  of  water  and 
one  tablespoonful  of  vinegar.    Add  two  tablespoon- 
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fuls  of  butter,  simmer  and  stir  for  fifteen  minutes* 
and  serve. 

ORANGE  SAUCE— I 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
sugar,  add  the  juice  of  two  oranges,  the  grated 
rind  of  one,   and  a  little  grated  nutmeg.    Mix 
'  thoroughly  and  serve  cold. 

ORANGE  SAUCE— II 

Bring  to  the  boil  two  cupfuls  of  water,  one  cupful 
of  sugar,  one  tablespoonful  of  butter,  and  the  grated 
rind  and  juice  of  an  orange.  Thicken  with  a 
tablespoonftd  of  cornstarch  rubbed  smooth  in  a 
little  cold  water,  and  cook  while  stirring,  add  the 
stiffly  beaten  white  of  an  egg. 

SILVER  SAUCE 

Cream  two  heaping  tablespoonfuls  of  butter  with 
a  cupful  of  sugar.  Cook  in  a  double  boiler  with  a 
cupful  of  water,  add  the  beaten  white  of  an  egg, 
and  flavor  with  grated  lemon-peel. 

SOUR  SAUCE— I 

Make  a  syrup  of  a  cupful  each  of  sugar  and  water 
and  cook  while  stirring  with  a  small  spoonful  of  flour 
rubbed  smooth  in  a  little  cold  water.  Add  a  pinch 
of  salt,  grated  nutmeg  to  flavor,  a  tablespoonful  of 
lemon-juice,  and  a  teaspoonful  of  butter. 
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SOUR  SAUCE— II 

Cook  while  stirring  a  capful  of  boiling  water  with 
one  small  spoonful  each  of  butter  and  cornstarch 
rubbed  together.  Add  half  a  cupful  of  sugar  and 
one  tablespoonful  of  lemon- juice  or  vinegar.  Bring 
to  the  boil  and  serve. 

SPICE  SAUCE 

Rub  a  tablespoonful  of  cornstarch  smooth  with  a 
cupful  of  cold  water,  add  a  cupful  of  boiling  water, 
and  cook  until  it  thickens,  stirring  constantly. 
Add  a  cupful  of  sugar,  a  pinch  of  salt,  and  any  pre- 
ferred powdered  spice  to  taste.  Simmer  for  half 
an  hour,  add  two  tablespoonftds  of  butter,  and 
serve. 

STRAWBERRY  SAUCE— I 

Cream  half  a  cupful  each  of  butter  and  powdered 
sugar,  then  add  a  dozen  large  strawberries  mashed, 
and  beat  tmtil  light. 

STRAWBERRY  SAUCE— II 

Cream  half  a  cupful  of  butter  with  one  and  one- 
half  cupfuls  of  sugar  and  stir  in  one  cupful  of  mashed 
strawberries  sweetened  to  taste. 

STRAWBERRY  SAUCE— III 

Cream  together  half  a  cupful  of  butter,  one  cup- 
ful of  sugar,  and  half  a  cupful  or  more  of  mashed 
strawberries.    Fold  in  the  stiffly  beaten  white  of  an 
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egg.    Raspberries  or  other  fruit  may  be  used  in  the 
same  way. 

SUGAR  SAUCE 

Boil  together  for  ten  minutes  two  cupfuls  of 
svtgar  and  one  cupful  of  water.  Flavor  to  taste,  add 
two  tablespoonfuls  of  butter,  and  serve. 

VANILLA  SAUCE— I 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar  and  cook  with  two  cupfuls  of  water  tmtil 
smooth  and  thick.  Cook  while  stirring  with  one 
tablespoonf ul  of  flour  rubbed  smooth  in  a  little  cold 
wjiter,  and  flavor  with  vanilla. 

VANILLA  SAUCE— II 

Beat  the  yolks  of  three  eggs  with  one  table- 
spoonful  of  flour  and  two  tablespoonfuls  of  sugar, 
adding  a  few  drops  of  vanilla.  Potir  slowly  into 
two  cupfuls  of  boiling  milk,  beat  thoroughly,  take 
from  the  Are  and  add  a  tablespoonful  or  two  of 
maraschino  or  other  cordial.  Beat  thoroughly  and 
serve. 

VANILLA  SAUCE— III 

Cook  while  stirring  two  cupfuls  of  milk  with  one 
tablespoonful  of  flour  rubbed  smooth  in  a  little  cold 
mUk,  and  add  sugar  to  taste.  Take  from  the  fire, 
and  add  the  yolks  of  three  eggs  well-beaten.  When 
thoroughly  mixed,  fold  in  the  stiffly  beaten  whites, 
and  serve. 

29 
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WALDORF  SAUCE 

Cook  while  stirring  a  cupful  of  boiling  water  with 
a  heaping  teaspoonful  of  cornstarch  rubbed  smooth 
in  a  little  cold  water.  Add  a  heaping  tablespoonful 
of  butter  and  one  cupful  of  sugar  and  cook  for  ten 
minutes.    Cool,  and  add  half  a  cupful  of  wine. 

WINE  SAUCE— I 

Cream  one  cupful  of  butter  with  two  cupfuls  of 
powdered  sugar,  add  very  gradually  the  whites  of 
two  eggs  beaten  to  a  stiff  froth,  five  tablespoonfuls 
of  sherry,  and  one-fourth  cupful  of  boiling  water. 
Cook  in  a  double  boiler  until  smooth  and  frothy, 
beating  constantly  with  an  egg-beater.  Serve 
immediately. 

WINE  SAUCE— II 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
powdered  sugar,  add  the  well-beaten  yolks  of  four 
eggs,  a  pinch  of  salt,  a  wineglassful  of  wine,  and 
one  cupful  of  boiling  cream  or  milk.  Beat  thor- 
oughly and  cook  in  a  double  boiler  to  the  consistency 
of  cream,  stirring  constantly.    Serve  immediately. 

WINE  SAUCE— III 

Beat  the  yolks  of  six  ^gs  with  three  tablespoon- 
fuls of  powdered  sugar,  the  grated  rind  and  juice 
of  a  lemon,  and  two  wineglassfuls  of  wine.  Cook 
slowly  tmtil  it  is  a  thick  yellow  froth,  beating 
constantly.  It  must  not  boil  and  must  be  served 
immediately. 


^ne  'I)unbre6  anb  (Two  l^uDbittd  Sauced   451 

YELLOW  SAUCE— I 

Thicken  sugar  sjmip  with  cornstarch  and  flavor 
with  grated  nutmeg.  To  a  pint  of  sauce  add  one 
tablespoonful  of  butter,  and,  when  melted,  take 
from  the  fire,  and  add  the  yolks  of  one  or  two  eggs 
beaten  to  a  cream.    Strain  and  serve. 

YELLOW  SAUCE— II 

Cream  one-third  cupful  of  butter  with  a  cupful  of 
powdered  sugar.  Add  the  unbeaten  yolks  of  three 
eggs,  beat  thorotighly,  add  three  tablespoonfuls  of 
wine,  fold  in  the  stiffly  beaten  whites,  set  the  bowl 
into  a  pan  of  boiling  water,  stir  for  five  minutes, 
and  serve.  Lemon-  or  orange- juice  with  a  little  of 
the  grated  peel  may  be  substituted  for  the  wine. 


TWENTY-TWO  SHORT  CAKES 

SHORT  CAKE— I 

Sift  two  cupfuls  of  flour  with  one  tablespoonful  of 
sugar,  a  pinch  of  salt,  and  two  teaspoonfuls  of  bak- 
ing-powder. Work  into  it  a  tablespoonful  of  butter 
and  add  two  eggs  well-beaten  with  a  cupful  of 
milk.  Bake  in  two  layers,  spreading  butter  be- 
tween; tear  apart,  spread  with  butter,  and  fill  and 
cover  with  the  prepared  fruit. 

SHORT  CAKE— II 

Sift  together  foiu*  cupfuls  of  flour,  three  teaspoon- 
fuls of  baking-powder,  and  a  teaspoonful  of  salt. 
Rub  into  it  one-fourth  cupful  of  melted  butter  and 
mix  to  a  smooth  dough  with  two  cupfuls  of  milk. 
Roll  out  into  two  round  cakes  half  an  inch  thick. 
Put  one  into  a  pie-tin,  spread  thickly  with  butter, 
place  the  other  on  top,  and  bake.  When  done, 
tear  apart,  spread  the  lower  one  with  butter  and  the 
prepared  fruit,  cover  with  the  other  crust,  spread 
with  butter,  cover  with  fruit,  and  serve. 

SCOTCH  SHORT  CAKE 

Roll  out  good  pie  crust,  spread  with  butter, 
sprinkle  with  sugar  and  cinnamon,  fold  over  and 
repeat.    Bake  in  a  quick  oven  and  serve  hot . 

452 
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APPLE  SHORT  CAKE 

Stew  apples  until  very  soft  and  rub  through  a 
sieve,  sweetening  and  flavoring  to  taste.  Put  a 
short  cake  together  with  apples  between  and  on 
top,  and,  if  desired,  serve  with  cream,  either 
whipped  or  plain. 

BANANA  SHORT  CAKE— I 

Make  a  biscuit  dough  and  bake  in  two  round 
sheets  with  butter  between.  Tear  apart,  fill  with 
sliced  and  sweetened  bananas,  cover  with  bananas, 
and  pile  high  with  whipped  cream  sweetened  and 
flavored  to  taste. 

BANANA  SHORT  CAKE— II 

Rub  two  tablespoonfuls  of  butter  into  three 
cupfuls  of  sifted  flour,  sifting  half  a  tablespoonful  of 
sugar  and  two  teaspoonfuls  of  baking-powder  with 
the  flour.  Mix  to  a  soft  dough  with  milk  and  bake 
in  two  layers.  Rub  four  bananas  through  a  sieve 
with  the  pulp  of  an  orange  and  half  the  grated  peel, 
add  one  cupful  of  sugar,  and  stir  in  half  a  cupful 
of  cream  whipped  solid.  Spread  between  and  over 
the  cakes.    Serve  with  whipped  cream. 

BANANA  SHORT  CAKE— III 

Sift  two  cupfuls  of  flour  with  two  teaspoonf tds  of 
baking-powder  and  two  tablespoonfuls  of  sugar. 
Rub  into  it  half  a  cupful  of  butter,  one  egg  well- 
beaten,  and  enough  milk  to  make  a  smooth  dough. 
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Bake  in  two  pie-tins  and  fill  and  cover  with  sliced 
bananas  mixed  with  sweetened  whipped  cream. 

CRANBERRY  SHORT  CAKE— I 

Prepare  a  short  cake  according  to  directions  else- 
where given  and  fill  and  cover  with  stewed  cran- 
berries made  very  sweet.  Let  stand  for  ten  minutes 
before  serving.  Blueberries,  cherries,  gooseberries, 
currants,  and  raspberries  may  be  used  in  the  same 
way. 

CRANBERRY  SHORT  CAKE— II 

Sift  a  pint  of  flour  with  two  teaspoonfuls  of  bak- 
ing-powder and  half  a  cupftd  of  sugar.  Work  into 
it  a  heaping  tablespoonful  of  butter  and  add  an  egg 
beaten  light  with  a  cupful  of  milk.  Bake  in  a 
shallow  cake-pan.  Split  while  hot,  spread  liber- 
ally with  butter,  and  fill  and  cover  with  cranberry 
sauce. 

CRANBERRY  SHORT  CAKE— III 

Beat  three  eggs  separately  and  mix.  Add  half  a 
cupful  of  sugar,  the  juice  of  half  a  lemon,  and  enough 
flour  sifted  with  half  a  teaspoonful  of  baking-powder 
to  make  a  moderately  stiff  batter.  Bake  in  a  layer- 
cake  tin.  Spread  with  a  cupful  of  cranberries 
cooked  to  a  jelly  with  a  cupftd  of  sugar  and  half  a 
cupful  of  water,  and,  when  cool,  spread  with  cake 
frosting  flavored  with  vanilla. 
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JAM  SHORT  CAKE 

Prepare  a  short  cake  according  to  directions 
elsewhere  given,  fill  and  cover  with  jam  or  preserves, 
and  serve  with  cream  either  whipped  or  plain. 

ORANGE  SHORT  CAKE— I 

Sift  a  quart  of  flour  with  two  teaspoonfuls  of 
baking-powder  and  rub  into  it  two  heaping  table- 
spoonfuls  of  butter.  Mix  with  cold  water  into  a 
dough  and  bake  in  a  pie-tin.  Split,  spread  with 
butter,  and  fill  and  put  together  with  crushed  and 
sweetened  oranges. 

ORANGE  SHORT  CAKE— II 

Sift  a  quart  of  flour  with  two  teaspoonfuls  of 
baking-powder  and  a  pinch  of  salt.  Rub  into  it 
half  a  cupful  of  butter  and  make  to  a  soft  dough 
with  a  cupful  of  milk,  shape  into  two  flat  cakes, 
and  put  together  with  butter  between.  Bake, 
tear  apart,  and  fill  and  cover  with  sliced  and  sweet- 
ened oranges. 

PEACH  SHORTCAKE— I 

Bake  a  sponge  cake  or  any  simple  cake  mixture 
in  two  layers  and  put  together  with  crushed  and 
sweetened  peaches  between  and  on  top.  Cover 
with  whipped  cream.  Other  fruits  may  be  used 
in  the  same  way. 

PEACH  SHORTCAKE— II 

Break  two  eggs  into  a  cup,  fill  the  cup  with 
cream  or  milk,  and  mix  with  three-fourths  cupful 
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of  sugar  and  one  and  one-half  cupfuls  of  flour 
sifted  with  two  teaspoonfuls  of  baking-powder. 
Mix  lightly,  bake  in  layers,  and  fill  and  cover  with 
crushed  and  sweetened  peaches.  Serve  with 
sweetened  whipped  cream. 

PINEAPPLE  SHORT  CAKE 

Sift  together  one  cupful  of  sugar,  two  cupfuls  of 
flour,  and  two  teaspoonfuls  of  baking-powder.  Rub 
into  it  half  a  cupful  of  butter  ^d  add  enough  milk 
to  make  a  smooth  doughx  Bake  in  two  layers, 
spread  with  butter,  fill  and  cbver  with  grated  pine- 
apple, sweetened  to  taste,  and  serve  cold  with 
whipped  cream. 

PLUM  SHORT  CAKE 

Sift  four  cupfuls  of  flour  with  two  teaspoonfuls  of 
baking-powder,  a  tablespoonful  of  sugar,  and  a 
pinch  of  salt.  Work  into  it  three  tablespoonfuls  of 
butter  and  add  enough  milk  to  make  a  soft  dough. 
Bake  in  a  pie-tin  in  a  quick  oven  and  when  partially 
cool,  split,  spread  liberally  with  butter,  and  cover 
with  plums,  stewed  and  sweetened.  Put  together, 
pour  over  the  rest  of  the  plums,  and  let  stand  for 
an  hour  before  serving. 

QUINCE  SHORTCAKE 

Cream  two  tablespoonfuls  of  butter  with  a  cup- 
ful of  sugar,  add  three  tablespoonfuls  of  milk,  two 
eggs  well-beaten,  and  one  cupful  of  flour  sifted 
with  a  teaspoonful  of  baking-powder.     Mix  thor- 
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oughly  and  bake  in  two  layers.  Peel  and  grate 
two  large  quinces  and  cook  in  a  cupful  of  thick 
syrup.  Put  the  cake  together  with  the  quince  and 
cover  with  whipped  cream. 

RASPBERRY  SHORTCAKE 

Sift  a  quart  of  flour  with  three  heaping  teaspoon- 
fuls  of  baking-powder  and  a  pinch  of  salt.  Work 
into  it  half  a  cupful  of  lard  or  butter  and  add  enough 
milk  to  make  a  soft  dough.  Shape  into  two  flat 
cakes,  put  together  with  butter  between ,  and  bake. 
Tear  apart  and  fill  and  cover  with  crushed  and 
sweetened  raspberries.  Serve  with  cream.  Either 
black  or  red  raspberries  may  be  used. 

STRAWBERRY  SHORTCAKE— I 

Sift  together  four  times  three  cupfuls  of  flour,  one 
tablespoonful  of  sugar,  a  pinch  of  salt,  and  two  tea- 
spoonfuls  of  baking-powder.  Rub  into  the  mix- 
ture half  a  cupful  of  butter  and  mix  to  a  soft  dough 
with  sufficient  of  milk.  Bake  in  three  layers  in  a 
quick  oven.  Spread  each  layer  with  butter  and 
put  together  with  crushed  strawberries  sweetened 
to  taste.  Cover  with  crushed  berries  and  whipped 
cream. 

STRAWBERRY  SHORTCAKE— n 

Cream  half  a  cupful  of  sugar  with  a  tablespoonful 
of  butter,  add  two  ^gs  well-beaten,  then  one  cupful 
of  milk  and  two  cupfuls  of  flour,  sifted  with  a  pinch  of 
salt  and  a  teaspoonful  of  baking-powder.    Bake 
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in  layers,  put  together  with  crushed  and  sweetened 
strawberries,  and  cover  with  meringue  or  whipped 
cream. 

STRAWBERRY  SHORTCAKE— III 

Cream  one  heaping  tablespoonful  of  butter  with 
one  cupful  of  sugar,  add  three  eggs  beaten  separ- 
ately, half  a  teaspoonful  of  vanilla  and  flour  enough 
to  make  a  batter  sifted  with  a  heaping  teaspoonful 
of  baking-powder.  Bake  in  fotu*  layers,  and  put 
together  with  strawberry  jam  or  crushed  fresh 
strawberries  mashed  and  sweetened.  Spread  on  top 
of  the  cake  either  a  boiled  frosting  or  meringue. 


THIRTY-EIGHT  SOUFFLES 

ALMOND  SOUFFLE 

Blanch  and  pound  a  cupful  of  almonds,  adding 
a  few  drops  of  almond  extract.  Beat  the  yolks  of 
ten  eggs  to  a  cream  with  ten  tablespoonfuls  of 
sugar,  add  the  almonds,  fold  in  the  stiffly  beaten 
whites  of  the  eggs,  turn  into  a  buttered  souffle 
dish,  and  bake  for  twenty  minutes.  Sprinkle  with 
powdered  sugar  and  serve. 

APPLE  SOUFFLE 

Rub  through  a  sieve  enough  stewed  apples  to 
make  two  cupfuls.  Add  a  tablespoonful  of  melted 
butter,  grated  nutmeg  to  flavor,  half  a  cupful  of 
sugar,  and  the  well-beaten  yolks  of  three  eggs. 
Cool,  fold  in  the  stiffly  beaten  whites  of  six  ^gs, 
turn  into  a  buttered  baking-dish,  and  bake  for 
thirty  minutes.    Serve  with  sweetened  cream. 

APRICOT  SOUFFLE 

Rub  through  a  sieve  enough  canned  apricots  to 
make  two  cupfuls  of  pulp.  Cook  to  a  stiff  paste 
with  one  and  one-half  cupfuls  of  sugar,  and  the 
grated  rind  of  an  orange.  Cool,  fold  in  the  stiffly 
•beaten  whites  of  eight  eggs,  turn  into  a  buttered 
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baking-dish,  sprinkle  with  powdered  sugar,  bake  for 
twenty  minutes  in  a  moderate  oven,  and  serve 
immediately. 

CHOCOLATE  SOUFFLE— I 

Soak  the  crumbs  of  a  French  roll  in  milk,  squeeze 
dry,  and  beat  until  light.  Add  half  a  cupful  of 
melted  butter,  half  a  cupful  of  sugar,  and  the  well- 
beaten  yolks  of  four  eggs.  Add  three  squares  of 
grated  chocolate,  half  a  teaspoonful  of  vanilla,  and 
the  stiffly  beaten  whites  of  the  eggs.  Beat  until  light, 
turn  into  a  buttered  tin,  and  bake  in  a  quick  oven, 

CHOCOLATE  SOUFFLE— II 

Put  two  cupfuls  of  milk  into  a  double  boiler, 
having  first  reserved  enough  to  rub  smooth  one 
tablespoonful  of  cornstarch.  Cook  the  milk  while 
stirring  with  the  cornstarch.  Dissolve  an  ounce  and 
a  half  of  chocolate  and  one  cupful  of  sugar  with 
two  tablespoonf uls  of  boiling  water,  add  to  the  milk, 
and  stir  until  dissolved.  Add  the  yolks  of  three  eggs 
beaten  with  a  pinch  of  salt,  take  from  the  fire,  beat 
until  cold,  and  add  a  few  drops  of  vanilla.  Turn 
into  a  serving-dish  and  cover  with  a  meringue 
made  of  the  whites  of  three  eggs  beaten  to  a  stiff 
froth  and  sweetened  with  half  a  cupful  of  powdered 
sugar. 

CHOCOLATE    SOUFFLE— III 

Heat  three  cupfuls  of  milk  in  a  double  boiler 
with  four  tablespoonfuls  of  cocoa  or  grated  chooo- 


late,  and  thicken  with  two  tablespoonfuls  of  corn- 
starch rubbed  smooth  in  a  little  cold  milk.  Stir 
while  cooking.  Take  from  the  fire,  add  the  yolks 
of  two  eggs  beaten  with  a  tablespoonful  of  sugar 
and  a  few  drops  of  vanilla,  and  cool.  Fold  in  the 
stiffly  beaten  whites  of  the  eggs.  Cut  a  thin  slice 
from  the  top  of  a  stale  sponge  cake  and  remove  the 
crumb,  leaving  a  thin  shell.  Fill  the  cake  with  the 
pudding,  set  into  a  hot  oven  for  ten  minutes,  and 
serve  immediately. 

CHOCOLATE  SOUFFL]^  IV 

Thicken  four  cupfuls  of  boiling  milk  with  two 
tablespoonfuls  each  of  flour  and  sugar  rubbed 
smooth  with  a  little  cold  milk,  add  a  teaspoonful  of 
vanilla,  and  half  a  cake  of  bitter  chocolate,  grated. 
Cook  until  smooth  and  thick,  stirring  constantly, 
take  from  the  fire,  add  the  yolks  of  six  eggs  well- 
beaten,  and  when  partially  cool,  fold  in  the  stiffly 
beaten  whites.  Turn  into  a  buttered  baking-dish, 
sprinkle  with  powdered  sugar,  and  bake  for  twenty 
minutes  in  a  moderate  oven. 

COCOANUT  SOUFFLE 

Make  a  S3rrup  of  one  cupful  of  sugar,  one  table- 
spoonful  of  butter,  and  a  tablespoonful  or  more  of 
water.  Cool,  add  half  a  grated  cocoanut,  the  grated 
rind  and  juice  of  half  a  lemon,  and  the  yolks  of  four 
eggs  well-beaten.  Mix  thoroughly,  fold  in  the 
stiffly  beaten  whites,  and  bake  in  souffle  dishes  in  a 
moderate  oven. 
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COFFEE  SOUFFLE 

Mix  a  cupful  of  strong  coffee  with  a  cupful  of 
boiling  milk  and  thicken  with  three  teaspoonfuls 
of  flour  rubbed  smooth  with  a  little  cold  milk.  Add 
three  heaping  tablespoonfuls  of  sugar,  beaten  with 
the  yolks  of  six  eggs.  Cook  until  smooth  and 
thick,  stirring  constantly,  take  from  the  fire,  fold 
in  the  stiffly  beaten  whites  of  the  eggs,  turn  into 
a  buttered  baking-dish,  sprinkle  with  powdered 
sugar,  and  bake  for  twenty  minutes  in  a  moderate 
oven.    Serve  immediately. 

CREAM  SOUFFLE—I 

Beat  four  eggs  separately.  Add  to  the  yolks 
three  tablespoonfuls  of  sugar,  half  a  cupful  of  flour, 
and  a  few  drops  of  vanilla.  Fold  in  the  stiffly 
beaten  whites  of  the  eggs  and  a  cupful  of  cream 
which  has  been  whipped  solid.  Bake  in  ramekins 
and  serve  with  jelly. 

CREAM  SOUFFLE— II 

Cook  while  stirring  three  teaspoonfuls  of  flour 
in  five  tablespoonfuls  of  milk  until  smooth.  Cool, 
and  add  the  yolks  of  four  eggs  beaten  with  half 
a  cupful  of  sugar,  the  grated  rind  and  juice 
of  a  lemon,  and  fold  in  carefully  the  stiffly 
beaten  whites.  Turn  into  a  buttered  baking-dish, 
sprinkle  with  sugar,  and  bake  for  ten  or  twelve 
minutes. 


CREAM   SOUFFLE— III 

Make  a  thick  cream  sauce  of  two  small  spoon- 
fids  each  of  butter  and  flour  and  one  cupful  of 
cream.  Stir  while  cooking.  Cool,  and  add  two 
tablespoonfuls  of  melted  butter  and  the  yolks  of 
five  eggs  beaten  with  two  tablespoonfuls  of  sugar 
and  flavored  with  vanilla.  Fold  in  the  stiffly  beaten 
whites  of  six  eggs,  turn  into  a  buttered  mould,  tie 
a  sheet  of  buttered  paper  over  the  top,  and  set  the 
mould  in  a  pan  of  boiling  water  to  reach  to  three- 
fourths  its  height.  Simmer  slowly  for  forty-five 
minutes,  turn  out  on  a  hot  dish,  and  serve  immedi- 
ately. 

CUSTARD  SOUPFL^ 

Make  a  cream  sauce  of  two  small  spoonfuls  each 
of  butter  and  flour  and  one  cupful  of  milk.  Stir 
while  cooking.  Take  from  the  fire,  add  the  yolks  of 
four  eggs  beaten  with  five  tablespoonfuls  of  sugar 
and  a  few  drops  of  any  preferred  flavoring.  Cool, 
fold  in  the  stiffly  beaten  whites,  turn  into  a  but- 
tered baking-dish,  and  bake  for  twenty  minutes  in  a 
moderate  oven. 

FARINA  SOUFFLE 

Cook  together  for  five  minutes  one  pint  of  milk, 
one  heaping  tablespoonful  of  butter,  three-fourths 
cupful  of  farina,  h^  a  cupful  of  sugar,  and  a  pinch 
of  salt.  Take  from  the  fire,  add  two  eggs  beaten 
separately,  and  a  teaspoonful  of  vanilla.  Bake  for 
twenty  minutes  and  serve  immediately. 
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LEMON  SOUFFLE— I 

Make  a  cream-  satvce  of  a  heaping  tablespoonful 
each  of  butter  and  flour  and  two  cupfuls  of  milk, 
adding  a  tablespoonful  of  sugar  and  the  grated 
rind  of  a  lemon.  Stir  while  cooking.  Take  from 
the  fire,  add  the  beaten  yolks  of  three  eggs,  cool,  and 
fold  in  the  stiffly  beaten  whites.  Pour  into  a  but- 
tered dish  large  enough  to  give  room  to  rise  and  put 
into  a  saucepan  with  boiling  water  to  half  its  height. 
Simmer  until  firm  and  serve  with  a  sauce  made  of 
syrup  thickened  with  cornstarch  and  seasoned  with 
lemon-juice  and  sherry. 

LEMON  SOUFFLE— II 

Thicken  two  cupfuls  of  milk  with  half  a  cupful 
of  flour  rubbed  smooth  with  a  little  of  it,  and  add  a 
pinch  of  salt.  Cook  while  stirring  in  a  double  boiler 
until  smooth  and  thick,  then  add  the  yolks  of  five 
eggs  beaten  with  four  tablespoonf uls  of  sugar.  Add 
the  grated  rind  of  a  lemon,  mix  thoroughly,  cool, 
fold  in  the  stiffly  beaten  whites,  turn  into  a  but- 
tered baking  dish,  and  bake  for  twenty-five  minutes 
in  a  moderate  oven.     Serve  immediately. 

LEMON  CREAM  SOUFFLE 

Beat  together  the  yolks  of  six  eggs,  six  table- 
spoonfuls  of  sugar,  and  the  grated  rind  of  a  lemon. 
Sprinkle  in  four  small  spoonfuls  of  flour,  and  fold 
in  the  stiffly  beaten  whites  of  the  eggs.  Add 
gradually  a  cupful  of  cream  whipped  solid;  turn  into 
a  buttered  souffle  dish,  sprinkle   with  powdered 
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sugar,  and  bake  until  puffed  and  brown.    Serve 
immediately. 

NUT  SOUFFLE 

Shred  one-fourth  pound  of  nut  meats.  Beat  the 
whites  of  three  eggs  to  a  stiff  froth,  add  half  a 
pound  of  sugar  and  the  nut  meats,  and  bake  in 
buttered  patty  pans,  sprinkling  with  sugar  and  the 
nut  meats.    Serve  in  the  pans. 

OMELET  SOUFFLE— I 

Beat  to  a  cream  the  yolks  of  three  ^gs,  six 
tablespoonfuls  of  powdered  sugar,  and  a  teaspoon- 
f ul  of  any  preferred  flavoring.  Fold  the  mixture 
carefully  into  the  stiffly  beaten  whites,  pour  into  a 
buttered  baking-dish,  sprinkle  with  powdered  sugar, 
and  bake  in  a  moderate  oven  for  ten  or  fifteen 
minutes.  Serve  inmiediately  in  the  pan  in  which 
it  was  baked. 

OMELET  SOUFFL^II 

Melt  a  tablespoonful  of  butter,  add  two  tea- 
spoonfuls  of  flour,  one  cupful  of  milk,  and  two 
tablespoonfuls  of  sugar.  Cook  until  smooth  and 
thick,  stirring  constantly.  Take  from  the  fire, 
add  the  well-beaten  yolks  of  four  eggs,  and  cool. 
Fold  in  the  stiffly  beaten  whites  of  the  eggs,  turn 
into  a  buttered  baking-dish,  and  bake  for  twenty 
minutes  in  a  moderate  oven. 
30 
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OMELET  SOUFFLE— III 

Beat  the  yolks  of  four  eggs  and  four  tablespoon- 
fuls  of  sugar  with  six  powdered  macaroons.  Add  a 
tablespoonful  of  maraschino  and  a  few  drops  of 
kirsch,  mix  thoroughly,  fold  in  the  stiffly  beaten 
whites  of  eight  eggs,  turn  into  a  buttered  baking- 
dish,  sprinkle  with  powdered  sugar,  bake  for  twenty 
minutes  in  a  moderate  oven,  and  serve  immediately. 

OMELET  SOUFFLE— IV 

Beat  the  yolks  of  six  eggs  to  a  cream  with  four 
tablespoonfuls  of  powdered  sugar  and  a  teaspoon- 
ful  of  vanilla.  Fold  in  the  stiffly  beaten  whites  of 
ten  eggs,  turn  into  a  buttered  baking-dish,  sprinkle 
with  powdered  sugar,  and  bake  for  twenty  minutes 
in  a  moderate  oven.    Serve  immediately. 

OMELET  SOUFFLE— V 

Beat  the  yolks  of  six  eggs  to  a  thick  cream  with 
three  tablespoonfuls  of  powdered  sugar,  a  pinch  of 
salt,  and  a  little  grated  lemon  or  orange  peel.  Fold 
in  the  stiffly  beaten  whites  of  the  eggs,  turn  into  a 
buttered  baking-dish,  sprinkle  with  powdered  sugar, 
and  bake  for  ten  or  twelve  minutes  in  a  moderate 
oven.    Serve  iihmediately. 

ORANGE  SOUFFLE 

Thicken  two  cupf uls  of  cream  with  a  tablespoon- 
ful of  flour,  and  flavor  with  grated  orange  peel, 
cinnamon,  and  rose  water.  Sweeten  to  taste,  and 
oool.    Add  two  tablespoonfuls  of  marmalade  and 


SIX  ^gs  beaten  with  a  wineglassful  of  sherry. 
Pour  into  a  buttered  mould,  set  it  into  a  saucepan  of 
boiling  water,  and  simmer  for  an  hour  and  a  quarter. 

ORANGE-FLOWER  SOUFFLE 

Beat  the  yolks  of  six  eggs  with  six  tablespoonfuls 
of  sugar  and  a  teaspoonful  of  orange-flower  water. 
Fold  in  the  stiffly  beaten  whites  of  ten  eggs,  turn 
into  a  buttered  baking-dish,  sprinkle  with  powdered 
sugar,  and  bake  for  fifteen  or  twenty  minutes  in  a 
moderate  oven.    Serve  immediately. 

PEACH  S0UFFL6 

Drain  a  can  of  peaches  and  rub  the  fruit  through 
a  sieve.  Add  a  cupful  of  powdered  sugar  and  the 
unbeaten  whites  of  three  eggs.  Beat  with  an  egg- 
beater  until  very  light,  then  fold  in  the  whites  of 
seven  eggs  beaten  to  a  stiff  froth,  mix  carefully,  turn 
into  a  buttered  baking-dish;  bake  until  puffed  and 
brown.  Sprinkle  with  powdered  sugar  and  serve. 
Fresh  peaches  or  almost  any  other  fruit  may  be 
used  in  the  same  way. 

PISTACHIO  SOUFFLE 

Pound  half  a  cupful  of  pistachios  with  the  un- 
beaten white  of  an  egg,  add  six  tablespoonfuls  of 
powdered  sugar,  the  yolks  of  six  eggs  well-beaten, 
and  the  grated  peel  of  two  lemons.  Fold  in  the 
stiffly  beaten  whites  of  eight  eggs,  turn  into  a  but- 
tered baking-dish,  sprinkle  with  powdered  sugar, 
and  bake  for  twenty  minutes. 
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PRUNE  SOUFFLE— I 

Stew  half  a  pound  of  prunes  and  mash  through  a 
fine  sieve.  Add  half  a  cupful  of  sugar  and  fold  in 
the  stiffly  beaten  whites  of  four  eggs.  Bake  in  a 
buttered  baking-dish  in  a  moderate  oven  and  serve 
with  whipped  cream. 

PRUNE  SOUFFLE— II 

Soak  a  pound  of  prunes  over  night  and  cook 
slowly  until  very  soft  with  half  a  cupful  of  sugar. 
Drain,  remove  the  stones,  and  press  through  a 
fine  sieve.  Fold  in  carefully  the  stiffly  beaten 
whites  of  four  eggs.  Turn  into  a  buttered  baking- 
dish  and  bake  for  twenty  minutes.  Serve  immedi- 
atdy  with  boiled  custard  flavored  with  vanilla. 

PRUNE  SOUFFLE— III 

Rub  through  a  fine  sieve  enough  stewed  prunes 
to  make  a  pint  of  pulp.  Add  a  pinch  of  soda, 
powdered  sugar  to  sweeten,  a  tablespoonful  of 
prune  juice,  and  the  stiffly  beaten  whites  of  four 
eggs.  Turn  into  a  buttered  baking-dish,  bake  for 
fifteen  or  twenty  minutes,  and  serve  cold  with 
cream. 

PRUNE  SOUFFLE— IV 

Rub  through  a  sieve  enough  cooked  prunes  to 
make  a  cupful.  Mix  with  a  cupful  of  sugar  which 
has  been  sifted  with  a  teaspoonful  of  cream  tartar. 
Fold  in  the  stiffly  beaten  whites  of  eight  eggs,  ttim 


into   a    buttered    baking-dish,    bake   for   twenty 
minutes,  serve  with  cream. 

PRUNE  SOUFFLE— V 

Steam  eighteen  prunes  until  soft,  remove  the 
stones,  and  rub  through  a  fine  sieve.  Add  a  cupful 
of  powdered  sugar  and  a  teaspoonful  of  vanilla. 
Fold  in  the  stiffly  beaten  whites  of  eight  ^gs,  turn 
into  a  buttered  baking-dish,  and  bake  in  a  very  slow 
oven  for  thirty  minutes.  Serve  cold  with  whipped 
cream. 

RICE  SOUFFLE 

Cook  three-fourths  cupful  of  washed  rice  in  a 
quart  of  milk  with  a  cupful  of  sugar,  and  a  little 
grated  lemon-peel.  Thicken  with  the  yolks  of  six 
eggs  well-beaten,  cool,  fold  in  the  stiffly  beaten 
whites  of  the  eggs,  turn  into  a  buttered  baking- 
dish,  sprinkle  with  powdered  sugar,  and  bake  for 
twenty  minutes  in  a  moderate  oven.  Serve  im- 
mediately. 

VANILLA  SOUFFLE— I 

Beat  the  yolks  of  four  eggs  very  light  with  two 
tablespoonftds  of  powdered  sugar,  a  pinch  of  salt, 
and  half  a  teaspoonful  of  vanilla.  Fold  in  the 
stiffly  beaten  whites,  turn  into  a  buttered  baking- 
dish,  and  bake  in  a  very  hot  oven. 

VANILLA  SOUFFLE— II 

Cook  one  tablespoonful  of  flour  in  two  table- 
spoonfuls  of  butter,  add  a  cupful  of  milk,  and  cook 
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until  smooth  and  thick,  stirring  constantly.  Take 
from  the  fire,  add  two  tablespoonfuls  of  sugar  and 
the  unbeaten  yolks  of  four  eggs.  Add  a  teaspoonful 
of  vanilla,  fold  in  the  stiffly  beaten  whites  of  the 
eggs,  turn  into  a  buttered  baking-dish,  and  bake  for 
twenty  minutes  in  a  quick  oven.  Serve  immedi- 
ately with  Foaming  Sauce. 

VANILLA  SOUFPLI^in 

Beat  the  yolks  of  two  eggs  until  creamy,  then  add 
two  heaping  tablespoonfuls  of  powdered  sugar  and 
half  a  teaspoonfvd  of  vanilla,  and  beat  until  thor- 
oughly mixed.  Fold  in  the  stiffly  beaten  whites  of 
four  eggs,  turn  into  a  buttered  baking-dish,  sprinkle 
with  powdered  sugar,  and  bake  for  ten  minutes  in  a 
moderate  oven.    Serve  inmiediately. 


FIFTY  TARTS 


ALMOND  TARTS— I 

Line  tart  shells  with  marmalade  and  fill  with 
chopped  blanched  almonds  mixed  with  beaten  egg 
white,  and  sweeten  to  taste.  Sprinkle  with  sugar 
and  bake  for  half  an  hour. 

ALMOND  TARTS— II 

Chop  blanched  ahnonds  fine,  sweeten  heavilyi 
add  a  little  vanilla,  if  desired,  and  mix  with  the 
stiffly  beaten  white  of  egg.  Fill  tart  shells,  bake, 
and  serve  either  hot  or  cold  with  whipped  cream. 

APPLE  TART— I 

Line  a  deep  pie-tin  with  rich  pastry,  fill  with 
peeled,  cored,  and  quartered  apples  seasoned  with 
sugar  and  spice,  moisten  with  cream,  and  bake. 

APPLE  TART— II 

Line  a  deep  baking-dish  with  pastry,  brush  with 
beaten  ^g,  and  bake.  Fill  half  full  of  apple  dauce 
and  lay  on  top  whole  apples,  peeled,  cored,  and 
cooked  until  soft  in  syrup  to  cover.    Stuff  the 
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centre  with  chopped  raisins,  and  citron,  add  apricot 
or  peach  marmalade  to  the  syrup,  pour  over  the 
apples,  and  serve  ice  cold. 

APPLE  TARTS— I 

Peel,  core,  and  quarter  five  or  six  sotir  apples  and 
cook  until  soft  in  as  little  water  as  possible.  Rub 
through  a  sieve,  beat  until  smooth,  add  the  yolks 
of  three  eggs  well-beaten,  the  juice  and  grated  rind 
of  a  lemon,  one  heaping  tablespoonful  of  butter, 
and  sugar  to  taste.  Line  patty-pans  with  good 
pastry,  fill  and  bake,  then  cover  with  meringue  and 
return  to  the  oven  until  puffed  and  brown. 

APPLE  TARTS— II 

Pill  tart  shells  half  ftdl  of  apple  sauce  seasoned 
with  spice  and  lemon.  Beat  together  three  eggs, 
two  tablespoonfuls  of  sugar,  foiu:  tablespoonfuls  of 
melted  butter,  and  add  enough  stale  sponge  cake 
crumbs  to  make  a  stiff  paste.  Fill  the  tart  shells 
with  the  mixture  and  bake  brown  in  a  moderate 
oven. 

APPLE  AND  CURRANT  TARTS 

Line  patty-pans  with  pastry,  spread  with  apple 
sauce,  and  fill  with  red  currants  heavily  sweet^ied. 
Bake,  remove  from  the  oven,  cover  with  meringue, 
and  return  to  the  oven  until  brown.  Cherries  or 
Other  fruits  may  be  used. 
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SWISS  APPLE  TARTS 

Line  a  deep  baking-dish  with  pastry  and  fill 
with  peeled,  cored,  and  quartered  apples  which 
have  been  cooked  until  tender  in  a  thin  syrup, 
Season  with  grated  lemon-peel  and  nutmeg,  cover 
with  crust,  and  bake  for  half  an  hour. 

APPLE  AND  PINEAPPLE  TART 

Line  a  pie-tin  with  pastry,  put  in  a  layer  of  pine- 
apple sprinkled  with  sugar,  spread  with  apple 
sauce,  fill  with  pineapple,  cover  with  pastry,  and 
bake.  Glage  with  beaten  egg,  bake  for  a  very  few 
minutes,  and  sprinkle  with  powdered  sugar  before 
serving. 

BANBURY  TARTS 

Cook  together  for  five  minutes  two  cupfuls  of 
chopped  raisins,  half  a  pound  of  chopped  citron, 
one  cupful  of  sugar,  the  juice  of  a  lemon,  and  half  a 
cupful  of  water.  Line  patty-pans  with  pastry, 
cover  with  crust,  and  bake.  ^ 

BERRY  TARTS 

Line  patty-pans  with  good  pastry  and  fill  with 
berries,  sweetening  to  taste.  Bake  and  sprinkle 
with  powdered  sugar  or  cover  with  meringue  or 
whipped  cream.    Two  crusts  may  be  used  if  desired. 

CREAM  BERRY  TARTS 

Line  a  deep  pie-tin  with  good  pastry  and  fill  with 
berries,  sprinkling  sugar  thickly  between  the  layers. 
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Cover  with  a  thick  crust  with  a  slit  in  the  top  and 
bake.  Heat  a  cupful  of  milk  and  stir  while  cooking 
with  a  teaspoonfulof  cornstarch  rubbed  smooth  with 
a  little  cold  milk.  Fold  in  the  stiffly  beaten  whites 
of  two  eggs,  add  a  tablespoonful  of  sugar,  cook  until 
smooth,  and  cool.  Fill  the  pie  with  the  cream 
through  the  slit  in  the  crust,  sprinkle  with  powdei^ 
sugar,  and  serve  cold. 

CREAM  CHEESE  TARTS 

Mix  one  cupful  of  cottage  cheese  with  half  a 
cupful  of  cream,  two  tablespoonfuls  of  sugar,  half  a 
cupful  of  chopped  blanched  almonds,  a  cupful  of 
cleaned  currants,  and  four  well-beaten  ^gs.  Line 
patty-pans  with  pastry,  fill  with  the  mixture,  and 
bake  in  a  moderate  oven  for  half  an  hour. 

ENGLISH  CHEESE  TARTS 

Strain  a  quart  of  thick  sour  milk  through  a  cheese 
doth,  mix  the  curd  with  four  tablespoonfuls  each 
of  butter  and  sugar,  a  few  drops  of  lemon  extract, 
the  yolks  of  eight  egs&  well-beaten,  a  tablespoon- 
ful of  claret,  and  two  tablespoonfuls  each  of  dried 
currants  and  shredded  citron.  Line  tart  shells  with 
pastry,  fill,  sprinkle  with  powdered  sugar,  bake  for 
half  an  hour,  and  serve. 

VIRGINIA  CHESS  TARTS 

Rub  a  heaping  tablespoonful  of  lard  into  a  pint 
of  flour  and  make  into  a  paste  with  salted  rice- 
water.    Bake  in  small  pans  in  a  quick  oven.   Cream 


fitpi  tCartd  475 

a  tablespoonful  of  butter  with  three  tablespoonfuls 
of  sugar,  add  three  eggs  well-beaten,  half  a  cupful 
of  milk,  a  teaspoonful  of  wine,  and  half  a  nutmeg, 
grated.  Fill  the  crust  and  return  to  the  oven  until 
brown. 

CHOCOLATE  TARTS 

Grate  one-half  cake  of  bitter  chocolate  and  rub 
smooth  with  three  tablespoonfuls  of  milk.  Heat  until 
melted  and  stir  while  cooking  with  a  teaspoonful 
of  cornstarch  rubbed  smooth  with  a  little  cold  water. 
Cool,  add  the  yolks  of  four  eggs  and  the  whites 
of  two  beaten  well  with  four  tablespoonfuls  of 
sugar,  two  teaspoonfuls  of  vanilla,  two  teaspoon- 
fuls  of  melted  butter,  and  a  pinch  each  of  salt  and 
cinnamon.  Cool,  bake  in  patty-pans  lined  with 
good  pastry,  cover  with  meringue  flavored  with 
lemon-juice,  and  rettim  to  the  oven  until  puffed  and 
brown.    Serve  cold. 

COCOANUT  TART 

Line  a  deep  baking-dish  with  good  pastry.  Make 
a  custard  of  three  eggs  well-beaten,  two  cupfuls  of 
milk,  and  sugar  to  taste.  Cook  over  a  slow  fire, 
until  thick,  but  do  not  let  it  boil.  Take  from  the 
fire,  add  a  teaspoonful  of  butter,  three  tablespoon- 
fuls of  sherry,  a  sprinkle  of  nutmeg,  and  half  a 
cupful  or  more  of  grated  cocoanut.  Pour  into  the 
baldng-dish,  bake  until  light  brown,  and  serve 
either  hot  or  cold. 
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COLONIAL  TARTS 

Mix  a  cupful  of  chopped  raisins,  the  juice  and 
grated  rind  of  a  lemon,  one  egg  well-beaten,  one 
cupful  of  sugar,  a  pinch  of  salt,  and  a  tablespoon- 
ful  of  chopped  citron.  Put  tablespoonfuls  of  the 
mixture  on  thin  rounds  of  pie-crust  and  fold  into 
three-cornered  shapes,  pressing  firmly.  Put  into 
a  baking-pan,  brush  with  milk  and  sugar,  and  bake 
for  fifteen  or  twenty  minutes. 

CRANBERRY  TART 

Stew  a  quart  of  cranberries  with  a  cupful  of 
sugar  and  half  a  cupful  of  water.  Rub  through  a 
sieve  and  pour  into  a  pie-tin  lined  with  pastry. 
Bake  for  twenty  minutes,  cool,  and  spread  with  a 
meringue  made  of  the  whites  of  three  eggs  beaten 
to  a  stiff  froth  and  sweetened  with  three  table- 
spoonfuls  of  powdered  sugar.  It  may  be  covered 
with  cross-bars  of  pastry  if  desired,  instead  of  the 
meringue.  _........ 

CREAM  TARTS 

Line  patty-pans  with  good  pastry  and  bake. 
At  serving  time  fill  with  whipped  cream  sweetened 
and  flavored  to  taste. 

CREAM  TART— I 

Thicken  four  cupfuls  of  hot  milk  with  four  small 
spoonfuls  of  flotir  rubbed  smooth  with  a  litUe  cold 
milk,  and  sweeten  to  taste.    Stir  while  cooking. 
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Take  from  the  fire  and  stir  in  the  beaten  yolks  of  six 
eggs.  Pour  into  a  deep  pie-tin  lined  with  pastry 
and  bake.    Serve  either  hot  or  cold. 

CREAM  TART— II 

Beat  the  yolks  of  two  eggs  with  a  tablespoonftil  of 
flour  and  two  tablespoonfuls  of  cream.  Add 
gradually  two  cupfuls  of  hot  milk  flavored  with 
grated  lemon-peel  and  cinnamon.  Heat  slowly 
until  it  thickens,  stirring  constantly,  and  keeping 
it  below  the  boiling  point.  Take  from  the  fire,  and 
flavor  with  orange-flower  water,  rose-water,  or  any- 
thing else  preferred.  Chill,  remove  the  crust  from 
a  fruit  pie  or  tart,  pour  in  the  cream,  and  replace 
the  crust.    Serve  cold. 

CURRANT  TARTS 

Line  patty-pans  with  pastry  and  bake.  Fill 
with  currant  jam,  cover  with  meringue,  and  serve. 
Other  jams  may  be  used  in  the  same  way. 

FRUIT  TARTS 

Line  patty-pans  with  pastry,  fill  with  fresh  or 
stewed  fruits  sweetened  to  taste,  and  bake.  Mer- 
ingue or  whipped  cream  may  be  added,  and  jelly, 
jam,  or  marmalade  may  be  used  instead  of  fruit. 
Tart  shells  thus  made  may  be  filled  with  fresh 
fruit  mashed  and  sweetened  and  covered  with 
whipped  cream.  Any  of  the  fillings  given  for  pies 
may  be  used  in  tarts,  and  individual  pies  may  be 
made  in  patty-pans  by  adding  an  upper  crust. 
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GOOSEBERRY  TART 

Stew  a  pint  and  a  half  of  green  gooseberries 
until  soft,  using  as  little  water  as  possible.  Drain, 
rub  through  a  sieve,  and  add  to  one  and  one- 
half  cupfuls  each  of  butter  and  sugar  creamed  to- 
gether. Add  gradually  eight  eggs  beaten  separately 
and  four  grated  lady  fingers.  Beat  until  smooth, 
pour  into  a  buttered  baking-dish,  and  bake  for  half 
an  hour.  Serve  either  hot  or  cold.  Use  patty-pans 
for  small  tarts.  .  , 

JELLY  TARTS 

Line  patty-pans  with  good  pastry  and  bake. 
Fill  with  jelly  or  jam,  cover  with  whipped  cream 
sweetened  and  flavoured  to  taste,  and  serve.  Pre- 
serves or  crushed  and  sweetened  fresh  fruit  may 
be  used  instead  of  jelly. 

LEMON  TART— I 

Cream  three-fourths  cupful  of  butter  with  two 
cupfuls  of  sugar.  Add  six  eggs  beaten  separately 
and  the  juice  and  grated  rind  of  two  lemons.  Bake 
in  a  tin  lined  with  rich  pastry. 

LEMON  TART— II 

Cream  a  cupful  of  butter  with  one  and  one-half 
cupftils  of  sugar,  add  the  grated  peel  of  two  lemons 
and  the  juice  of  one,  the  yolks  of  ten  eggs  and  the 
whites  of  five  beaten  separately.  Turn  into  a 
baking-dish  lined  with  pastry  and  bake  in  a  mod- 
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erate  oven.  Cover  with  a  meringue  made  of  the 
remaining  whites  and  sugar  to  taste,  and  return  to 
the  oven  until  puffed  and  brown.     Serve  cold. 

LEMON  TARTS— I 

Mix  the  juice  and  grated  rind  of  two  lemons  with 
two  cupfuls  of  sugar,  two  eggs  well-beaten,  and 
enough  crumbs  of  sponge  cake  to  make  it  thick  and 
smooth.  Put  into  patty -pans  lined  with  good 
pastry  and  bake  until  the  crust  is  done. 

LEMON  TARTS— II 

Bring  to  the  boil  one  cupful  of  sugar,  two  heap- 
ing tablespoonfuls  of  butter,  three  eggs  well-beaten, 
and  the  grated  rind  and  juice  of  a  large  lemon. 
Cook  slowly  while  stirring  until  the  mixture  is  the 
consistency  of  honey,  cool,  fill  tart  shells,  and  cover 
with  meringue  or  whipped  cream. 

NAPOLEON  TART 

Line  a  deep  baking-dish  with  rich  pastry,  put  in  a 
layer  of  preserves,  and  sprinkle  with  chopped  al- 
monds and  lemon-peel.  Mix  half  a  cupful  of  melted 
butter  with  a  cupful  of  sugar,  add  the  yolks  of 
four  eggs  and  the  whites  of  three  beaten  separately, 
mix  thoroughly,  pour  over  the  preserves,  bake  in  a 
moderate  oven,  cover  with  meringue,  and  bake  until 
puffed  and  brown. 

ORANGE  TARTS 

Mix  the  juice  of  two  large  oranges  with  the 
grated  rind  of  one  and  the  juice  of  half  a  lemou 
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rubbed  smooth  with  a  teaspoonful  of  cornstarch. 
Stir  while  cooking.  Add  three-fourths  cupful  of 
sugar  and  two  tablespoonfuls  of  melted  butter. 
Line  patty-pans  with  good  pastry,  fill,  and  bake. 

PEACH  TART— I 

Make  a  rich  pie-crust,  roll  thin,  and  bake  in  three 
pie-tins.  Spread  with  butter  and  cool.  Put  to- 
gether with  crushed  and  sweetened  peaches  and 
cover  with  whipped  cream.  Other  fruits  may  be 
used  in  the  same  way. 

PEACH  TART— II 

Line  a  deep  buttered  baking-dish  with  pastry, 
fill  with  finely  cut  peaches,  sweeten  to  taste,  cover, 
bake,  and  serve  cold.  Apples,  currants,  gooseber- 
ries, rhubarb,  huckleberries,  cranberries,  and  other 
fruits  may  be  used  in  the  same  way. 

PEAR  TART 

Core  and  peel  cooking  pears  and  fill  the  cavities 
with  cake  crumbs  soaked  in  sherry.  Put  into  a 
deep  dish  lined  with  pastry,  sprinkle  with  orange- 
flower  water  and  sugar,  add  enough  cold  water  to 
fill  the  dish  half  full,  cover  with  pastry,  and  bake  in 
a  moderate  oven. 

PEAR  AND  APPLE  TARTS 

Line  patty-pans  with  pastry,  fill  partially  with 
apple  sauce,  and  lay  a  split  canned  pear  upon  each 
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one.    Brush  with  the  beaten  white  of  ^g,  sprinkle 
with  powdered  sugar,  and  bake. 

PINEAPPLE  TART— I 

Cream  half  a  cupful  of  butter  with  a  cupful  of 
sugar,  add  the  beaten  yolks  of  four  eggs,  one  cupful 
of  cream,  and  one  pineapple  grated,  or  a  can  of  grated 
pineapple.  Fold  in  the  stiffly  beaten  whites  of  the 
eggs,  bake  with  one  crust  and  serve  cold  with  cream. 

PINEAPPLE  TART— II 

Make  a  pastry  of  a  quart  of  flour,  half  a  cupful 
each  of  lard,  butter,  and  sugar,  and  the  beaten  yolks 
of  three  eggs.  Stew  a  can  of  grated  pineapple  until 
clear  with  half  a  cupful  of  sugar  and  a  tablespoon- 
ful  of  cornstarch  rubbed  smooth  in  a  little  cold 
water.  Line  a  baking-dish  with  the  pastry,  pour 
in  the  pineapple,  bake  until  the  crust  is  done,  cover 
with  meringue,  and  bake  until  puffed  and  brown. 

PLUM  TART 

Cream  together  a  cupful  each  of  butter  and 
sugar.  Mix  with  Ave  eggs  beaten  separately  and  a 
cupful  of  preserved  plums.  Add  two  teaspoonfuls 
of  vanilla,  and  bake  in  a  deep  pudding-dish  lined 
with  pastry. 

ENGLISH  PLUM  TART 

Put  in  the  middle  of  a  deep  baking-dish  a  small 
cup  turned  upside  down  to  prevent  the  juice  from 
spilling,  and  line  the  sides  of  the  dish  with  pie* 
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crust.  Pill  with  plums  and  brown  sugar,  cover 
with  crust,  and  bake  for  forty-five  minutes.  Break 
the  crust  into  the  tart  and  serve  hot  with  cream, 

PLUM  CUSTARD  TARTS 

Rub  through  a  sieve  enough  green  gages  to  make 
a  pint,  add  a  cupful  of  sugar,  the  yolks  of  two  eggs 
well-beaten,  and  beat  until  very  light.  Line  patty- 
pans with  good  pastry  and  bake.  Pill  with  the 
plum  paste,  cover  with  meringue,  and  bake  until 
puffed  and  brown. 

PUFP  PASTE  RISSOLES 

Cut  puff  paste  into  small  squares  and  put  a  tea- 
spoonful  of  marmalade  in  the  centre  of  each  one. 
Pold  up,  pinch  together,  dip  in  beaten  egg,  fry 
brown  in  deep  fat,  drain,  sprinkle  with  powdered 
sugar,  and  serve. 

QUINCE  TART 

Peel  and  core  five  quinces.  Cook  tmtil  soft  in 
water  to  cover,  drain,  rub  through  a  sieve,  add  a 
cupful  of  sugar,  the  well-beaten  yolks  of  four  eggs, 
and  two  cupfuls  of  milk.  Line  a  deep  baking- dish 
with  good  pastry,  fill,  bake  for  forty-five  minutes, 
cover  with  meringue,  and  bake  until  puffed  and 
brown. 

QUINCE  AND  APPLE  TART 

Line  a  deep  tin  with  pastry,  fill  half  full  of  apple 
sauce,  cover  with  drained  canned  quinces,  and  bake 
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until  the  paste  is  done.  Cover  with  whipped  cream 
flavored  with  a  little  of  the  quince  syrup,  and  serve 
cold. 

RASPBERRY  AND  APPLE  TART 

Line  a  pie-tin  with  pastry,  spread  with  apple 
sauce,  fill  with  raspberries,  sprinkle  with  sugar, 
cover  with  crust,  bake,  and  serve  cold. 

RASPBERRY  AND  CREAM  TART 

Line  tart  shells  with  raspberry  jam  and  fill  with  a 
boiled  custard  made  of  the  yolks  of  three  eggs,  one 
cupful  of  cream,  and  sugar  to  taste.  Bake  for  ten 
minutes  and  serve  either  hot  or  cold.  Strawber- 
ries, cherries,  or  other  fruits  may  be  used  in  the 
same  way. 

RHUBARB  TARTS 

Fill  tart  shells  with  stewed  rhubarb  sweetened 
and  flavored  with  lemon,  cover  with  meringue,  and 
brown  in  the  oven.  Other  fruits  may  be  used  in 
the  same  way. 

SPANISH  TART 

Line  a  baking-dish  with  rich  pastry,  add  a  layer 
of  sliced  peaches,  then  a  layer  of  sliced  oranges, 
then  a  layer  of  sliced  bananas.  Sprinkle  each  layer 
with  sugar.  Cover  the  dish  with  pastry,  bake 
brown,  and  serve  cold. 


STRAWBERRY  CREAM  TART 

Heat  a  cupful  of  milk  in  a  double  boiler  with  two 
tablespoonful  of  sugar.  Thicken  with  a  teaspoon- 
ful  of  cornstarch  rubbed  smooth  with  a  little  cold 
milk  and  cook  for  five  minutes.  Stir  while  cook- 
ing. Take  from  the  fire,  add  the  stiffly  beaten 
whites  of  two  eggs,  and  cool.  Line  a  deep  pie-tin 
with  good  pastry  and  fill  with  fresh  strawberries 
made  very  sweet  with  powdered  sugar.  Cover 
with  pastry  but  do  not  pinch  down  the  edges. 
When  the  crust  is  baked  remove  a  cover  and  fill 
with  the  cream.  Replace  the  top  crust,  sprinkle 
with  powdered  sugar,  and  serve.  Raspberries, 
blackberries,  peaches,  apples,  gooseberries,  and 
other  fruits  may  be  used  in  the  same  way. 

TARTLETS 

Line  small  patty-pans  with  good  pastry  and 
bake.  Fill  with  any  preferred  preserves  or  jam  and, 
if  desired,  cover  with  meringue  or  whipped  cream. 


FORTY  MISCELLANEOUS 
DESSERTS 

APPLE  JOHN 

Sift  two  cupfuls  of  flour  with  two  tablespoonfuls 
of  baking-powder  and  work  into  it  two  tablespoon- 
fuls of  butter.  Add  a  cupful  of  milk,  mix  to  a 
soft  dough,  and  roll  out  to  fit  a  shallow  pan.  Cover 
with  apples,  peeled,  cored,  and  sliced,  sprinkle  with 
sugar  and  spice,  dot  with  butter,  and  bake.  Serve 
with  cream. 

CHESTNUT  BALLS 

Peel  three  dozen  large  roasted  chestnuts,  pound 
in  a  mortar,  and  rub  through  a  sieve.  Add  sugar 
to  taste,  a  few  drops  of  vanilla,  and  the  unbeaten 
white  of  an  egg.  Mix  thoroughly,  shape  into  balls, 
dip  in  the  beaten  white  of  egg,  roll  in  powdered 
sugar,  and  bake  for  half  an  hour  in  a  moderate 
oven. 

CHESTNUT  GLACE 

Boil  without  stirring  one  cupful  of  sugar  and  one- 
third  cupful  of  water  until  it  threads  from  a  fork. 
Cut  peeled,  boiled  chestnuts  in  half,  dip  into  the 
syrup,  lay  on  a  platter,  and  let  dry. 
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CHOCOLATE  ECLAIRS 

Prepare  acoording  to  directions  given  for  Cream 
Pa£Es,  spreading  the  batter  in  oblong  strips  about 
four  inches  long  and  half  as  wide.    Bake  for  twen- 
ty-five minutes  in  a  quick  oven,  fill  with  the  cream 
and  ice  with  Chocolate  Icing. 

CHOCOLATE  PANCAKES 

Mix  four  tablespoonfuls  of  flour,  two  tablespoon- 
fuls  of  sugar,  a  cupful  of  macaroon  crumbs,  and  two 
tablespoonfuls  of  melted  butter  with  the  yolks  of  six 
eggs  and  the  whites  of  three.  Add  enough  milk 
to  make  a  pancake  batter,  and  fry  in  small  thin 
pancakes.  Sprinkle  with  powdered  sugar  and  serve 
with  Chocolate  Sauce,  made  by  melting  four  table- 
spoonftils  each  of  melted  chocolate  and  sugar  in 
enough  milk  to  make  a  thick  syrup.  Flavor  with 
vanilla. 

CREAM  CROQUETTES 

Sift  one  cupful  of  flour  with  a  pinch  of  salt,  add 
the  grated  peel  of  a  lemon,  six  eggs  well-beaten, 
and  a  quart  of  milk.  Cook  until  smooth  and  thick, 
stirring  constantly,  then  add  the  yolks  of  four  eggs 
beaten  with  four  heaping  tablespoonfuls  of  pow- 
dered sugar.  Turn  into  a  shallow  pan,  cool,  cut 
into  squares,  dip  in  egg  and  crumbs,  and  fry  in 
deep  fat.  Sprinkle  with  powdered  sugar  and 
serve. 
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CREAMED  DATES 

Boil  for  ten  or  fifteen  minutes  one  and  one- 
half  cupfuls  of  sugar,  a  teaspoonful  of  butter,  and 
three-fourths  cupful  of  milk.  Let  stand  until 
nearly  cool,  add  a  teaspoonful  of  lemon-juice,  and 
beat  until  cool.  Remove  the  stones  from  dates, 
fill  with  the  cream,  and  roll  the  dates  in  powdered 
sugar. 

CREAM  PUFFS— I 

Mix  one  quart  of  milk  with  a  heaping  cupful  of 
sifted  flour  rubbed  smooth  with  a  little  of  it.  Stir 
while  cooking.  Add  a  cupful  of  powdered  sugar, 
a  pinch  of  salt,  the  grated  peel  of  half  a  lemon, 
and  the  stifBiy  beaten  whites  of  four  eggs.  Beat 
until  very  light,  and  bake  in  gem-pans.  Sift  pow- 
dered sugar  over  them  and  serve  with  Lemon  Sauce. 

CREAM  PUFFS— II 

Bring  to  the  boil  one  cupful  of  water,  half  a  cup- 
ful of  butter,  and  two  tablespoonfuls  of  sugar.  Add 
one  and  three-fourths  cupfuls  of  flour  and  cook,  stir- 
ring until  the  mixture  leaves  the  sides  of  the  pan. 
Take  from  the  fire,  cool,  and  add,  one  at  a  time,  five 
unbeaten  eggs.  Beat  thoroughly,  drop  by  spoon- 
fuls on  a  buttered  tin-sheet,  and  bake  for  half  an 
hour  in  a  quick  oven.  Heat  one  and  one-half 
cupfuls  of  milk  in  a  double-boiler  with  a  pinch  of 
salt.  Thicken  with  two  eggs  beaten  with  two- 
thirds  cupful  of  sugar  and  two  tablespoonfuls  of 
flour.    Cook  for  fifteen  minutes,  stirring  constantly, 
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cool,  and  flavor  with  vanilla.  Slit  the  sides  of  the 
cakes  with  a  very  sharp  knife,  fill  with  the  cream, 
sprinkle  with  powdered  sugar,  and  serve. 

CREAM  PUFFS— III 

Bring  to  the  boil  half  a  cupful  of  butter  and  one 
cupful  of  water.  Add  two  cupfuls  of  sifted  flour 
and  stir  constantly  until  the  mixture  leaves  the 
sides  of  the  pan.  Take  from  the  fire,  cool,  add  five 
eggs  beaten  separately,  a  teaspoonftil  of  salt,  and  a 
pinch  of  soda.  Drop  by  tablespoonfuls  far  apart  on 
shallow  buttered  tins  and  bake  for  fifteen  minutes 
in  a  quick  oven.  Cool,  slit  half-way  open,  and  fill 
with  a  custard  made  as  follows: 

Heat  one  and  one-half  cupfuls  of  milk  in  a  double 
boiler  and  thicken  with  half  a  cupful  of  cornstarch 
rubbed  smooth  with  half  a  cupful  of  cold  milk. 
Stir  while  cooking.  Add  two  eggs  well-beaten,  one 
cupful  of  sugar,  and  flavoring  to  taste.  Take  from 
the  fire,  add  a  teaspoonful  of  butter,  and  when 
cool,  fill  the  cakes. 

CRYSTALLIZED  FRUIT 

Boil  together  for  half  an  hour  without  stirring 
one  cupful  each  of  sugar  and  water.  It  must  boil 
very  slowly.  The  syrup  should  form  a  hard  ball 
when  dropped  into  cold  water.  Take  from  the  fire, 
set  the  saucepan  into  a  pan  of  boiling  water,  and 
dip  prepared  fruits  into  the  syrup,  using  a  skewer. 
Cool  on  buttered  plates. 
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COMFITS 

Beat  two  eggs,  add  a  cupful  of  sugar,  one  cupful 
of  milk,  a  pinch  each  of  salt  and  cinnamon,  and  three 
cupfuls  of  flour,  sifted  with  two  teaspoonfuls  of 
baking-powder.  Drop  by  teaspoonfuls  in  deep  fat, 
fry  brown,  sprinkle  with  powdered  sugar  and  serve. 

FRENCH  TOAST 

Beat  the  yolks  of  six  eggs  with  three  cupfuls  of 
milk,  dip  thin  slices  of  bread  into  the  mixture,  and 
fry  brown  in  butter,  turning  once.  Beat  the  whites 
of  the  eggs  to  a  stiff  froth,  add  the  juice  of  two 
lemons,  one  cupful  of  sugar,  and  two  cupfuls  of  boil- 
ing water.  Add  a  little  grated  lemon  peel  if  de- 
sired. Cook  in  a  double  boiler  tmtil  smooth  and 
thick,  stirring  constantly,  and  serve  on  toast  as  a 
sauce. 

FRENCH  PANCAKES— I 

Make  a  batter  of  two  eggs  and  two  cupfuls  each 
of  milk  and  flour,  adding  a  pinch  of  salt.  Fry  by 
spoonfuls,  spread  with  jelly,  roll  up,  spriilkle  with 
powdered  sugar,  and  serve. 

FRENCH  PANCAKES— II 

Make  a  thin  batter  of  three  eggs,  two  table- 
spoonfuls  of  melted  butter,  a  pinch  of  salt,  two 
cupfuls  of  milk  or  water,  and  a  quart  of  flour  sifted 
with  two  teaspoonfuls  of  baking-powder.  Fry 
in  small  pancakes,  spread  with  butter,  jam,  or  mar- 
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malade,  roll  up,  sprinkle  with  sugar,  and  serve 
hot  with  cream  or  Lemon  Sauce.  Half  this  recipe 
is  sufficient  for  a  small  family. 

FRUIT  AND  RICE  CROQUETTES 

Prepare  according  to  directions  given  for  Rice 
Croquettes,  adding  to  the  rice  chopped  raisins,  cur- 
rants, citron,  or  almost  any  preserved  or  candied 
fruit. 

FRUIT  CRUSTS 

Cut  thick  slices  of  bread  into  cubes  and  hollow 
out  the  centres,  leaving  a  thin  shell.  Fry  the 
shells  in  deep  fat,  drain,  and  fill  with  marmalade, 
jam,  or  preserved  fruit.  Serve  with  Hard  Sauce  or 
whipped  cream. 

FRUIT  PANCAKES 

Make  a  pancake  batter  of  two  ^gs  well-beaten, 
a  pinch  of  salt,  a  cupftd  of  milk,  and  enough  flour 
to  make  a  batter  of  the  proper  consistency.  Bak- 
ing-powder may  be  added.  Stir  in  chopped  fresh 
or  preserved  fruit  or  berries  and  fry  like  other  pan- 
cakes. Serve  with  powdered  sugar  or  a  sauce  made 
of  fruit  juice  thickened  with  a  little  cornstarch. 

GOOSEBERRY  PANCAKES 

Beat  together  the  yolks  of  six  eggs  and  a  cupful  of 
milk.  Add  the  stiffly  beaten  whites  of  three  eggs, 
a  cupful  of  flour,  and  enough  stale  bread  crumbs  to 
make  a  pancake  batter.    Add  stewed  gooseberries 
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with  sugar  to  taste,  fry  in  butter,  and  serve  with 
powdered  sugar.  Sprinkle  with  cinnamon  if  de- 
sired. 

JERSEY  CAKES— I 

Beat  together  two  eggs  and  haJf  a  cupful  of  milk. 
Add  gradually  enough  flour  to  make  a  dough  that 
will  roll  and  a  pinch  of  salt.  Cut  into  strips  or 
fancy  shapes,  fry  brown  in  deep  fat,  drain,  sprinkle 
with  sugar  and  spice,  and  serve  either  hot  or  cold. 

JERSEY  CAKES— II 

Cream  one-half  cupful  each  of  butter  and  pow- 
dered sugar,  add  four  well-beaten  eggs  and  grated 
nutmeg  to  flavor.  Mix  thoroughly  and  let  stand 
in  a  warm  place  for  two  or  three  hours.  Take 
small  pieces  of  the  dough,  roll  into  balls,  flatten, 
gash  with  a  floured  knife,  fry  brown  in  deep  fat, 
drain,  sprinkle  with  powdered  sugar,  and  serve 
either  hot  or  cold. 

JELLY  TRIFLE 

Beat  the  whites  of  six  eggs  to  a  stiff  froth,  add 
half  a  cupful  of  melted  jelly,  and  serve  immediately 
in  dessert  glasses,  sprinkling  with  powdered  sugar. 

JUNKET— I 

Warm  a  quart  of  milk  slightly,  stir  in  a  table- 
spoonful  of  liquid  rennet,  turn  into  a  serving- 
dish,  let  stand  tmtil  it  begins  to  thicken  and  chill. 
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Sprinkle  with  powdered  sugar  and  cinnanKwi  and 
serve  with  cream. 

JUNKET— II 

Warm  a  quart  of  milk,  sweeten  to  taste,  flavor 
with  vanilla,  and  put  into  a  serving-dish.  Mix  in 
gently  one  tablespoonful  of  rennet,  sprinkle  thickly 
with  grated  nutmeg,  and  let  stand  tmtil  it  begins 
to  thicken.  Put  into  the  refrigerator  and  serve 
cold  with  sweetened  and  flavored  cream.  Any 
other  flavoring  may  be  used. 

LEMON  HONEY 

Beat  the  whites  of  two  eggs  with  the  yolks  of 
three,  add  a  cupful  of  sugar,  a  tablespoonful  of 
butter,  the  grated  rind  of  a  lemon,  and  the  juice  of 
two.  Cook  over  a  slow  fire,  stirring  constantly, 
until  it  is  thick  and  clear  like  honey.  Pour  into 
dessert  glasses  and  chill. 

LOUISIANA  PRALINES 

Boil  without  stirring  two  cupfuls  of  brown  sugar 
and  half  a  cupful  of  vinegar  and  water  mixed. 
Boil  until  it  threads  from  a  fork,  stir  in  two  cupfuls 
of  pecans  or  hickory  nut  meats,  and  drop  by  spoon- 
fuls on  buttered  plates. 

NEAPOLITAN  CAKES 

Roll  puff  paste  half  an  inch  thick,  cut  into  strips 
two  inches  wide,  and  bake.  Put  two  together  with 
jam — raspberry  preferred — and  spread  with  icing. 
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PEACH  KISSES 

Fry  thin  rounds  of  bread  in  butter,  drain,  spread 
with  peach  marmalade,  and  put  half  of  a  canned 
peach  on  top  of  each  one.  Fill  the  cavity  of  the 
peach  with  chopped  almonds  and  reduce  the 
syrup  drained  from  the  peaches  by  rapid  boiling 
until  very  thick.  Add  a  little  marmalade,  stir 
until  smooth,  pour  over  the  peaches,  and  serve 
hot. 

PEACH  PANCAKES 

Mix  half  a  cupful  of  sifted  flour  with  two  table- 
spoonfuls  each  of  melted  butter  and  sugar,  half  a 
cupful  of  macaroon  crumbs,  the  yolks  of  six  eggs, 
and  the  whites  of  three.  Add  enough  milk  to 
make  a  thin  batter  and  fry  in  small  pancakes. 
Spread  with  peach  marmalade^  roll  up,  sprinkle 
with  powdered  sugar,  and  serve  hot.  Other  mar- 
malades may  be  used  in  the  same  way. 

PRUNE  WHIP 

Cook  until  tender  one  cupful  of  prunes  and  five 
apricots.  Remove  the  stones,  add  half  a  cupful  of 
sugar,  cook  to  a  pulp,  and  rub  through  a  sieve. 
Cool,  fold  in  the  stiffly  beaten  whites  of  two  eggs, 
and  fill  dessert  glasses  two-thirds  full.  Make  a 
custard  of  the  yolks  of  two  eggs,  two  cupfuls  of 
milk,  two  tablespoonfuls  of  sugar,  and  flavoring  to 
taste.     Fill  the  glasses  and  serve  very  cold. 
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QOTNCE  SNOW 

Quarter  five  quinces,  boil  until  tender,  then  peel 
and  rub  through  a  sieve.  Sweeten  to  taste,  add 
the  whites  of  four  ^gs,  and  beat  with  an  egg-heater 
until  very  light.     Chill  and  serve. 

RICE  CROQUETTES— I 

Wash  thoroughly  one  cupful  of  rice  and  cook 
until  soft  with  a  cupful  each  of  milk  and  water. 
Add  two  tablespoonf uls  of  sugar,  one  teaspoonful  of 
butter,  and  the  yolk  of  an  egg  well-beaten.  Cool, 
shape  into  croquettes,  and,  if  desired,  make  a  small 
cavity  in  each  croquette  and  put  in  a  candied  cherry, 
a  raisin,  or  a  bit  of  jelly  or  jam.  Cover  with  rice, 
shape  again,  dip  in  egg  and  crumbs,  and  fry  in  deep 
fat. 

RICE .  CROQUETTES— II 

Cook  a  cupful  of  rice  until  soft  in  three  cupfuls  of 
milk,  with  three  tablespoonfuls  of  sugar,  one  table- 
spoonful  of  butter,  and  the  grated  rind  of  half  a 
lemon.  Add  the  yolks  of  two  eggs,  mix  thoroughly, 
cool,  shape  into  croquettes,  dip  in  egg  and  crumbs, 
and  fry  brown  in  deep  fat.  Drain,  sprinkle  with 
powdered  sugar,  and  serve  with  Lemon  Sauce. 

RISSOLES 

Cut  thin  pastry  into  rounds  and  put  a  teaspoon- 
ful of  finely  cut  preserved  fruit  into  each,  or  use 
one  small  piece.    Fold  up,  pinch  the  edges  together. 
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fry  brown  in  deep  fat,  drain,  sprinkle  with  powdered 
sugar,  and  serve. 

SAVARIN 

Make  a  sponge  of  a  cupful  of  flour  and  a  cake  of 
yeast  dissolved  in  milk.  Let  rise  until  very  light. 
Sift  a  cupful  and  a  ha^f  of  flour  with  a  pinch  of  salt 
and  half  a  cupful  of  sugar.  Work  into  it  a  generous 
half  cupful  of  butter,  eight  tmbeaten  eggs,  and 
enough  milk  to  make  a  smooth  dough.  Work 
with  the  hands  for  ten  nimutes,  add  the  sponge, 
work  for  five  minutes  longer,  then  add  half  a  cupful 
of  cream.  Cover,  let  rise  in  a  warm  place  for  three 
hours.  Butter  a  deep  mould,  line  with  shredded 
almonds,  fill  half  full  with  the  paste,  let  rise  until 
three-fourths  full,  and  bake  in  a  hot  oven.  Un- 
mould  and  serve  with  maple  or  other  syrup. 

SCOTCH  SCONES 

Sift  three  and  one-half  cupfuls  of  flour  with  half 
a  cupful  of  sugar  and  add  gradually  a  cupful  of 
butter  and  one  of  cream.  Work  with  the  hands 
until  the  mixture  is  pliable,  roll  half  an  inch  thick, 
cut  into  small  squares,  and  bake  for  fifteen  minutes 
in  a  moderate  oven.  Serve  with  preserves  or 
marmalade. 

VANITIES— I 

Beat  an  egg  thoroughly,  add  a  tablespoonful  of 
sugar,  and  enough  flour  to  make  a  very  stiff  dough. 
Roll  thin,  cut  into  small  rounds,  fry  brown  in  deep 


49^  l^vttr^ailt  t>e0dettd 

fat,  drain,  and  when  serving,  spread  each  one  with 
jelly  or  jam. 

VANITIES— n 

Sift  two  cupftds  of  flour  on  a  pastry-board  and 
drop  into  the  middle  of  it  a  heaping  teaspoonful  of 
lard  and  the  yolk  of  an  egg.  Make  to  a  stiff  paste 
with  salted  water  and  work  briskly  until  it  is  a 
light  smooth  dough.  Roll  thin,  cut  into  fancy 
shapes,  and  fry  brown  in  deep  fat.  Drain,  sprinkle 
with  powdered  sugar,  and  serve. 

VANITIES— III 

Beat  three  eggs  separately,  and  mix.  Add  three 
tablespoonfuls  of  sugar  and  one  of  melted  butter, 
and  enough  sifted  flour  to  make  a  very  stiff  dough. 
Roll  very  thin,  cut  into  fancy  shapes,  fry  brown  in 
deep  fat,  drain,  and  sprinkle  with  powdered  sugar. 
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Layer  Cakes — Continued 

Cream,  Nos.  I,  II,  III,  IV,  i6,  17 

Cocoanut,  Nos.  I,  II,  III,  IV,  V,  18, 19, 20 

Delicate,  20 

Easter,  20 

Favorite,  21 

Fruit,  21 

Ginger,  21 

Golden,  22 

Harlequin,  22 

Jelly,  Nos.  I,  II,  22,  23 

Lemon  jeUy,  23 

Marshmallow,  24 

Neapolitan,  24 

Orange,  26 

Orange  cream,  26 

Raisin  cream,  27 

Ribbon,  Nos.  I,  II,  27 

Virginia,  28 

Walnut,  28 

Washington  pie,  Nos.  I,  II,  29 

Watermelon,  25 

White,  25 

White  Mountain,  25 
Loaf  Cakes,  30  if. 

Almond,  Nos.  I,  II,  30 

Angel  food,  Nos.  I,  II,  30,  31 

Blueberry  tea,  31 

Biscuit  de  Savoy,  31 

Citron,  Nos.  I,  II,  III,  32 

Cocoanut,  33 

Columbia,  33 
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Loaf  Cakes — Continued 
Concord,  34 
Cream,  34 
Cup,  Nos.  I,  II,  34 
Currant,  35 

Delicate,  Nos.  I,  II.  in,  IV,  V,  35, 36 
Dried  apple,  36 
Dover,  37 

Election,  Nos.  I,  II,  37 
English  tea,  38 
Feather,  38 
Flemish,  38 

Fruit,  Nos.  I,  II,  III,  IV,  V,  VI.  39, 40, 41 
Geranium,  41 
German  coffee,  33 
Germantown,  41 

Ginger,  Nos.  I,  II,  III,  IV,  42,  43 
Gold,  Nos.  I,  II,  43 
Hard-times,  44 
Hickory-nut,  44 
Honey,  44 

Jelly  roll,  Nos.  I,  II,  44,  45 
Lady,  Nos.  I,  II,  45 
Lemon,  46 
Lemon  tea,  46 
Marble,  46 
Molasses,  47 
Mont  Blanc,  47 
Nut,  47 
Orange,  47 

Pound,  Nos.  I,  II,  III,  IV,  V,  VI,  48, 49 
Queen,  49 
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Loaf  Cakes — CanHnued 

Raised,  Nos.  I,  II,  III,  IV,  S0»  51 

Raisin,  51 

Sea-foam,  52 

Snow,  Nos,  I,  II,  52 

Sour-cream,  53 

Spanish,  53 

Spice,  Nos.  I,  II.  Ill,  IV,  53,  54 

Sponge,  Nos.  I,  II,  III,  IV,  V,  VI,  VII,  VIII. 

IX,  X,  XI,  XII,  XIII,  XIV,  XV.  XVI. 

XVII,  55-59 
Sunshine,  Nos.  I,  II,  60 
Trenton  tea,  60 
Wedding,  Nos.  I,  II.  60,  61 
White,  61 
White  fruit,  62 
Wine,  62 
Small  Cakes,  62/. 
Ahnond,  Nos.  I,  II,  III.  62, 6^ 
Brewster,  63 
Coooanut  drop,  64 
Date,  Nos.  I,  II.  64 
Egg  cheese,  64 
English  plum,  65 
Essex,  65 
Feather,  65 
French,  66 

Genoese,  Nos.  I,  II,  66 
Hazelnut,  67 
Honey,  67 

Kisses,  Nos.  I,  II,  67,  68 
Lady  fingers,  Nos.  I,  II,  III,  68,  69 


% 


Small  Cakes — ConUnued 
Lemon,  70 
Leb-kuchen,  70 

Macaroons,  Nos.  I,  II,  III,  IV,  70,  71,  72 
Madeleines,  Nos.  I,  II,  72,  73 
Marseilles,  73 
Marzipan,  73 

Meringues,  Nos.  1, 11,  III,  74 
Orange,  74 
Pistachio,  75 
Raspberry,  75 
Savoy,  75 
Snow,  76 
Spice,  76 
Sponge,  76 

Sponge-drops,  Nos.  I,  II,  77 
Tea,  Nos.  I,  II,  III,  IV,  V,  77,  78,  79,  80,  8x 
Vanilla,  81  ' '  ' 

Walnut,  Nos.  I,  II,  III,  IV,  82,  83 


Cakb  Fillings  and  Prostings,  thirty-two  varieties, 
84-90 
Fillings 
Xpple,  Nos.  I, -II,  84 
Banana,  84 

Cream,  Nos.  I,  II,  III,  85 
Chocolate,  85 

Chocolate  Cream,  Nos.  I,  II,  85 
Date,  86 
Fig,  86 
Lemon,  Nos.  1, 11,  86 . 

33 


»         rv 


• 


514  ^^^^ 

Fillings — Continued 

Orange,  86 

Tutti-frutti,  87 
Frostings 

Almond,  87 

Boiled,  87 

Chocolate,  Nos.  1, 11,  87 

Cocoanut,  88 

Coffee,  88 

Confectioner's,  88 

Cream,  Nos.  I,  II,  III,  89 

Fondant,  89 

Jelly,  89 

Orange,  89 

Royal  icing,  90 

Tutti-frutti,  90 

Wine,  90 

Yellow,  90 

Charlottes,  twenty-six  varieties,  91-98 
Apple,  Nos.  I,  II,  9 
Burnt  almond,  92 
Banana,  Nos.  I,  II,  92 
Charlotte  Russe,  Nos.  I,  II,  III,  IV,  V,  VI. 

92,  93»  94 
Chocolate,  94 

Cream,  94 

Custard,  94 

French,  95 

Macaroon,  95 

Orange,  Nos.  I,  II,  III,  IV,  96 

Peach,  97 
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Charlottes — Continued 
Pineapple,  97 
Raspberry,  97 
Southern,  97 
Strawberry,  Nos.  I,  II,  98 

Cobblers,  twelve  varieties,  99-102 

Apple,  Nos.  I,  II,  III,  IV,  V,  VI,  99. 100 
Pandowdy,  loi 

Peach,  Nos.  I,  II,  III,  IV,  loi,  102 
Rhubarb,  102 

Compotes,  twenty-six  varieties,  11 7-1 23 
Apples,  Nos.  I,  II,  III,  IV,  V,  117,  118 
Currants,   118 
Dates,  119 
Pigs,  119 

Pruit,  Nos.  I,  II,  119 
Gooseberries,  120 
Nuts,  120 
Oranges,  120,  121 
Peaches,  Nos.  I,  II,  121 
Pears,  Nos.  I,  II,  III,  IV,  V,  VI,  VII,  122,  123 
Pineapple,  123 
Prunes,  123 

Cookies,  forty-eight  varieties,  103-116  •* 
Almond  jumbles,  103 
Almond  wafers,  103 
Bachelor's  buttons,  103 
Caraway,  Nos.  I,  II,  104 
Chocolate  wafers,  Nos.  I,  II,  III,  104, 105 
Chocolate  fruit,  Nos.  I,  II,  105,  106 
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Cookies — Continued 

Cream,  Nos.  I,  II,  io6 

Fruit,  Nos.  I,  II,  III,  IV,  V,  io6,  107,  108 

German,  108 

Ginger,  Nos.  I,  II,  108,  109 

Ginger  snaps,  Nos.  I,  II,  III,  IV,  109,  no 

Hermit,  no 

Jersey,  no 

Jumbles,  Nos.  I,  II,  III,  in 

Lemon,  112 

Lemon  wafers,  112 

Maryland,  112 

Molasses,  113 

Molasses  wafers,  Nos.  I,  II,  113 

Sand,  113 

Sugar,  Nos.  I,  II,  III,  IV,  V,  114,  115 

Spice,  115 

Wafers,  Nos.  I,  II,  115,  116 

Wine,  116 

Creams,  seventy  varieties,  124-144 
Andalusian,  124 
Apple,  124 
Bohemian,  124 
Bavarian,  125 
Caramel,  125 
Ceylon,  126 
Chestnut,  126 

Chocolate,  Nos.  I,  II,  III,  128,  129 
Coffee,  126 

Coffee,  Nos.  I,  II,  129 
Custard,  127,  131 


Creams — Continued 
Date,  131 
Duchess,  131 
Fairy,  131 

Fluff,  Nos.  I,  II,  130 
Fruit,  127,  13^, 
Ginger,  127,  132 
Gold,  132 
Gooseberry,  133 
Harlequin,  133 
Italian,  133 
Lemon,  Nqs.  I,  II,  III,  IV,  V,  VI,  VII,  VIII, 

134.  las 

Macaroon,  136 

M^aras^hino,  127 

Maryland,  136 

Mock,  136 

Nut,  137 

Orange,  Nos.  I,  II,  137 

Peach,  Nos.  I,  II,,  138, 

Pineapple,  128 

Pistachio,  138 

Rice,  Nos.  I,  II,  III,  139 

Sago,  139 

Snow,  140 

Spanish,  Nos.  I,  II,  III,  140 

Strawberry,  141 

Swiss,  141 

SyHabtib,  Nc^.  I,  II,  III,^  141, 142 

Tapioca,  142 

Vanilla,  128 

Velvet,  Nos.  I,  II,_III,  I42»  143 
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Creams — Continued 
Vienna,  143 
Virginia,  144 
Wine,  144 

Custards,  sixty-six  varieties,  I45if. 
Baked 

Almond,  145 

Apple,  Nos.  I,  II,  III,  145,  146 

Baked,  Nos.  I,-  II,  III,  147 

Banana,  147 

Cabinet  pudding,  Nos.  I,  II,  148 

Caramel,  Nos.  I,  II,  III,  148,  149 

Ceylon,  150 

Chocolate,  Nos.  I,  II,  III,  IV,  V,  150,  151 

CofiEee,  152 

Cocoanut,  Nos.  I,  II,  152 

Cup,  Nos.  I,  II,  152,  153 

Maple,  154 

Meringue,  Nos.  I,  II,  153 

Orange,  154 

Peach,  154;  Nos.  I,  II,  154,  155 

Pumpkin,  155 

Royal,  155 
Boiled,  156  ff. 

Almond,  156 

Apple,  Nos.  I,  II,  156 

Arrow-root,  157 

Boiled,  Nos.  I,  II,  III,  IV,  V,  VI,  157, 158, 159 

Caramel,  159 

Frangipanni,  160 

Flummery,  160 
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Custards — Continued 

Floating  island,  Nos.  I,  II,  III,  IV,  V,  161, 

162,  163 
Jellied,  163 
Marguerite,  163 
Meringue,  159 
Pudding,  159 
Trifle,  160 

Orange,  Nos.  I,  II,  163,  164 
Peach,  Nos.  I,  II,  164 
Pineapple,  Nos.  I,  II,  165 
Steamed,  165 
Strawberry,  166 

Doughnuts,  thirteen  varieties,  1 67-1 71 

Dumplings,  twenty-two  varieties,  172  Jf. 

Apple,  Nos.  I,  II,  III,  IV,  172,  173,  175, 176 

Berry,  173 

Currant,  Nos.  I,  II,  176,  177 

Danish,  177 

English,  Nos.  I,  II,  177,  178 

Fruit,  178 

Lemon,  Nos.  I,  II,  179 

Peach,  174 

Plum,  179 

Raisin,  179 

Rhubarb,  174 

Fritters,  forty-four  varieties,  180  Jf. 
Almond,  181 

Apple,  Nos.  I,  II,  III,  IV,  181,  182 
Apricot,  182 
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Fritters — Continued 
Bdndda,  t^3 
Batter,  Nos.  I,  II,  III 
Bread,  183 

Cream,  Nos.  I,  II,  III,  IV,  iSi,  184 
Fig,  185 

French,  Nos.  I,  II,  185 
Japanese,  185 
JeUy,  Nos.  I,  it,  i86 
Lemon,  186 

Orange,  Nos.  I,  fi,  186,  187 
Peach,  Nos.  I,  II,  III,  187 
Pear,  187 

Pineapple,  Nos.  I,  IIj  IV,  V,  188^  189 
Portuguese,  Nos.  I,  II,  189 
Rice,  Nos.  I,  11^  1S9,  190 
Rhttbarb»  Nos.  I,  II,  19D 
Spanish,  Nos.  I,  II,  191 
Strawberry,  Nosi  I,  II,  191 
Vanilla,  192 
Vienna,  192 

Frozen  Desserts,  one  httndit^  ftnd  iskty  Tari^es, 

193/. 
Ice  Cream,  193-207 

Ices,  207-227 

Miscellaneous,  227  jf. 
Bisque,  22^ 
Biscuit  glac6,  228 
Charlottfe  gldc^,  22^ 
Maraschino  punch,  231    • 
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Frozen  Desserts — Continued 
Panache,  229 
Sundaes,  232 

Fruit  Desserts,  seventy-five  vaif^tied,  ^33  Sf« 
Apples,  233-243 
Bananas,  243-245 
Grape  fluff,  245 
Gooseberry,  246 


Pears,  249 
Pineapple,  250 
Prunes,  250 
Quinces,  251 
Rhubarb,  251 
Strawberry,  252 

Gingerbreads,  twenty-three  varieties,  253-^59 

Jellies,  thirty-six  varieties,  260  Jf. 
Cherry,  260 
Chocolate,  260 
Coffee,  260 
Citron,  261 
Cream,  261 
Dantzig,  261 
Kirsch,  262 
Lemon,  262,  263 
Neapolitan,  264 
Orange,  264,  265 
Pear,  265 
Plum,  266 
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Jellies — Continued 
Raspberry,  266 
Raisin,  266 
Rice,  266 
Ribbon,  267 
Russian,  267 
Tapioca,  267 
Tea,  268 
Wine,  268 

MiscELLEANOUS  DESSERTS,  forty  varieties,  485 

Omelets,  Sweet,  twelve  varieties,  270-273 

Pies,  ninety-eight  varieties,  274  ff» 
Apple,  275-280 
Apricot,  280 
Banana,  280 
Blackberry,  281 
Cherry,  281 
Chocolate,  282 
Cocoanut,  282,  283 
Cranberry,  283,  284 
Cream,  284,  285 
Custard,  285,  286,  287,  288 
Currant,  289 
Date,  289 
Grape,  289 
Lemon,  290-293 
Mince,  293-297 
Orange,  297,  298 
Peach,  297 
Pineapple,  299 
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Pies — Continued 
Pltim,  299 
Prune,  300 
Pumpkin,  300-302 
Raisin,  302 
Rhubarb,  302,  303 
Strawberry,  304 
Squash,  304,  305 

PxjDDiNGS,  three  hundred  and  eighty-five  varieties, 
306/. 
Adelaide,  306 
Albermarle,  306 
Ahnond,  307 
Apple,  307,  320,  335,  336 
Banana,  342 
Batter,  308-310 
Blackberry,  310-312,  337 
Blueberry,  312 
Bread,  326-330,  333-335 
Cabinet,  331 
Cherry,  312,  313,  337 
Chestnut,  358 
Chocolate,  332 
Cornstarch,  345-357 
Cottage,  313-315 
Cranberry,  316 
Cream,  316-318 
Gelatine,  357-367 
Indian,  368-370 
Lemon,  338 
Orange,  339,  340 
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Puddings — Continued 

Pastry,  371-374 
Prune,  340 
Plum,  340 
Puffs,  320-323 
Raisin,  341 
Raspberry,  324 
Rhubarb,  341 
Rice,  374-387 

Sago,  387.  i^8 

Sponge,  325 

Steamed,  370,  371,  393-419 

Strawberry,  325 

Tapioca,  388-393 

Victoria,  345 

Waldorf,  345 

Pudding  Sauces,  one  htmdred  and  two  varieties. 
428/. 

Short  Cakes,  twenty-two  varieties,  452^ 

Souffles,  thirty-eight  vafifetieS,  459  jf. 

Tarts,  fifty  varieties,  471  Jf. 
Almond,  471 
Apple,  471,  472 
Berry,  473 
Cream,  474 
Chocolate,  475 
Cocoanut,  475 
Colonial,  476 
Cranberry,  476 
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Tarts — Continued 
Cream,  476 
Currant,  477 
Lemon,  478,  479 
Peach,  480 
Pineapple,  481 
Plum,  481 
Quince,  482 
Raspberry,  483 
Rhubarb,  483 
Spanish,  483 


No  more  unique  or  welcome  giH  for  a  brains 
ffgged  bouae^wife  can  be  imagmed  than  tbU 
Utue  aeries  of  bandboolis  in  their  quaint  plaid 
gingham  corers^  comprising  any  number  of 
tried  recipes. 

Putnam's    Homemaker    Series 

By  Olive  Green 

Each^  itmOyBound  in  Blue  A^ron  Ging^m^ 
Pa^er  Labels^  nety  $z.oo 

I.  What  to  Have  tor  Breakfast, 

**  One  mi^ht  conscientiously  use  a  number  of  enthusi- 
astic adjectives  about  Olive  Green*s  Guide  to  the  Cheer^ 
jful  Life.  It  is  a  small  book,  but  any  one  who  looks 
It  over  can  find  a  hundred  reasons  for  owning  it,  and, 
failing  to  publish  it,  the  Board  of  Home  Missions  lost  an 
opportunity.'* — Li/ey  N.  Y, 

"  One  of  the  sanest  brochures  on  the  food  question 
yet  published." — N.  V,  Evening  Mail. 

**  Whoever  follows  ics  laws  will  bring  peace  to  her 
household  and  kindly  fame  to  herself.  It  is  the  best 
book  in  all  the  world  with  which  to^  start  the  fresh  day, 
and  an  intelligent  appHcation  of  its  rules  may  set  in 
motion  the  very  springs. of  heroism,  joy,  and  achieve* 
ment." — Chicago  Tribune, 

II.  Everyday  Luncheons. 

**  Here  are  365  menus,  one  for  every  day  in  the  year, 
besides  a  variety  of  recipes  that  have  a  toothsome  aspect 
in  print  and  have  not  been  found  wanting  in  practice,  as 
we  are  assured.  There  are  seme  introductory  words  on 
*  Luncheons,  Wise  and  Foolish,*  which  contain  sound 
philosophy  with  a  coating  of  humor." 

PittehurgGaMette. 

^  Covers  the  whole  subject  in  a  complete  and  compre- 
hensive fashion." — Albany  Argus, 

*  A  helpful  companion  for  any  woman  seeking  to 
vary  her  menus.  The  recipes  are  economical,  in  many 
cases  new,  and  in  all  cases  practical. 

The  Congregaiionalist. 

'*It  b  well  worth  the  attention  of  every  careful 
housewife.'* — Boston  Times, 


G.  P.  Putnam's  Sons 

New  York  London 


Putnam's  Homemaker  Seii^ 


III.      ttae  Thouaaiid  Simple  Souiw. 

^**  Its  infonnation  is  all  practical  ai}d  every  recipe  oontaiiied 
within  its  covers  is  well  worth  trying.  It  will  prove  a  Tata- 
able  ad^itioa  to  the  domestic  shelf  of  any  hous^rife  whether 
she  b^  ner  own  cook  or  not.*' — Nevtark  Advertiser, 

**  The  recipea  are  weO-classed  and  are  ^atincdy  good. 
The  ueat  little  volume  deserves  a  prominent  place  upon  the 
kitcnen  sbclf  .** — Chicago  Record-HenUd, 

lY.      How  to  Cook  Shell-Fish. 

**  Olive  Green,  that  mernr,  instructive  writer  of  readable 
cook-books,  is  again  to  the  front  with  a  dear  little  gingham- 
bound  volume  entitled  How  to  Cook  Shkll-Fish.  .  . 
Recit>e8  almost  innumerable,  varied  in  character  hut  tmiver- 
saUy  tempting,  follow,  with  blank  pa^[es  for  new  ones.  Here 
is  a  delightful  gift  for  the  chafin^dish  expert  or  the  dainty 
housekeeper.  ""--CA/Vra^  Record'HeraM, 

V.      How  to  Cook  Fish. 

"  MiM  Green  is  indeed  a  past  mistress  ot  the  art  of  cook- 
ii|g;  her  rules  may  always  be  relied  npoa  in  every  way." — 
Frfividence  Journal, 


**  Up-to-date  and   reliable — a  book  all  hoivK^rivea  will 
grasp  ffseitdMy,**'-^Detr0it  Newt, 


'*  The  directions  are  brief  and  ckar."— ^aw  Frmmcuco 
Gkronicle, 


G.  P.  PUTNAM'S  SONS 

New  York  London 
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Putnam's  Homemaker  Series 


VI.    How  to  Cook  Meat  and  Poultry* 

**  Miss  Green,  whoeTer  she  may  be,  knows  how  to  write 
oook-books.  Merely  reading  over  the  recipes  is  eoongh  to 
make  one  hungry.'*— Ctrav^iv^  Piain  Dttutr, 

'*  A  practical  and  nseful  book,**  ^  Frmfidtuct  J^wmtU, 

*"  A  capital  Utde  Tolnme.*'— AT.  K  Prgta, 


VII.    How  to  Cook  Vegetables, 

**  The  redpct  are  all  dear  and  practical.'* — N.  K  Sun. 

'*  Modeb  of  their  kind,  hidd,  brief,  biiaiMMlike.**—«M^li» 
Hwrmld. 


VIII.    One  Thousand  Salads. 


IX.    Bvery-Day  Desserts. 

X.    Every^Day  Pinners. 

Descriptive  Circular  of  Books  on  Household 
Subjects  sent  on  application,  > 
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By  Alice  L.  James 


Catering  for  Two 

Comfort  and  Economy  for  Small  Household^ 

The  Bridal  Edition.  Small  4to.  A  new  Edition. 
Printed  on  fine  laid  paper.  Bound  in  lavender  sUk,  tied  with 
ribbon  of  same  color,  and  beautifully  boxed.    Net,  $4.00. 

Boimd  in  lavender  cloth.  Handsomely  stamped  and 
tied  with  kaender  silk  ribbon;  handsomely  boxed.    Net,  $2.S0. 

Every-Day  Edition.    i6mo.    Cloth.    Net,  $1.2$. 

CowTBifTS.  Dinners — Company  Luncheons — Breakfast,  Tea, 
and  Luncheon  Dishes — Fancy  Desserts — Miscellaneous  Recipes — 
Helpful  Suggestions — Index 

Housekeeping  for  Two 

A  Practical  Guide  for  Beginners 

i6mo.  Cloth.  Net.  $1.2$ 
CoNTBWTS.  Beginning  Social  Relations — ^Afternoon  Tea — Fur- 
nishing the  Home — System — The  Laundry  Work — The  Mending 
Basket — Sweejiing  Day — Baking  Day — Cleaning  House — Care  of 
Furniture,  Floors,  and  Woodwork — Moths — ^The  Guest-Chamber — 
The  Sick-Room — Children  and  Their  Ways — Maids  and  Their  Ways 
•-The  Porch  and  Stoop — ^The  Sunday  Dinner — Little  Suppers — 
The  Country  House  and  Garden — Care  of  LamxM,  Brass,  Rugs, 
Books*  etc. — Index. 

The  Chafing-Dish 

And  the  Preparation  of  Sandwiches 

i6mo.    Net,  $1.2$ 
For  the  hostess  who  wants  to  know  how  to  snaks  sons  of  the 
many  delectable  dishes  (me  may  cook  in  the  chafing-dUh,  and  also 
for  those  who  wish  to  know  how  to  make  a  Tsriety  of  savory  saadp 
for  every  occasion.    The  directions  are  dear  and  simple. 
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